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Sales Office tor the State of New York 
Bowling Green Building 


New York City 











Sales Office for New Jersey, New England and Southern Division 


Boston and Hudson Streets 


Baltimore, Md. 
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The Sprague-HawkKins 
Power Hoist -_ a ; 

















Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. 0. b. : 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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The Harris Patent Power Hoist and Carrying Machine 




















Sold under ©. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.0. B. cars Rome, N. Y. For 


further information and catalogue 
address 














C. S. HARRIS COMPANY, Sole Owners and Seaaaiiaaiianeines ROME, N. Y 
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W. H. NICHOLLS & CO. 





Brokerss «+ + 


Chicago | 








42 K. ver St. 
FISK- KYLE Co. 


ANNED GOODS | 
BROKERS 


Betabdlicked 
1892 


Crrespondence Solicited 
42 River St.,  Caleage. 


4 K. ARMSBY co. 
W holesaie... 
Brokerage anu Commission 
— Pacific Coast 
Boston Products 


ae 42 River St., CHICACO 





LUMAN R. Wine & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS | 


2-4 WaBasH Ave CHICAGO 


Sam Baer é Co,, Chicago, Ills. 


Brokers, Canned Goods and Dried Fruits 


We Sell Goods at Market Values | 


Write us always when you have any 
surplus stocks. Room 47, 53 River St. 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





| EDWARD P. SILLS 


Packers’ Agent and Broker in 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Yonsignments. 


_ J. L. FLANNERY, JR. | 
BROKER 


42 RIVER ST. 


@anned Goods... | 


HICA | 
- CHIC GO| | CANNED GOODS AND CANNERS’ SUPPLIES 
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_ LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
| Pea Brokers 


a —We cover all jobbing points tributary to 
hese cities. No better equipped brokerage firm 
& the west. 


OFFICES 
Minneapolis 





‘WILLIAM DUGDALE voooir snes: 


BROKER « 


G ILBERT Ss. BACO N| | 404 Majestic Building :: "fadlonsoelle, Ind, 





CannedGoods 


| eum CORRESPONDENCS SOLICITED = | 
| 35 AND 37 RIVER STREET, CHICAGO 


‘BAKERSMORGAN 


Canned Goods Brokers 





HOOKE-FIELD CO. 


SAN FRANCISCO, CAL, 


| Wholesale Commission and 


Canned Goods Brokers 


Eastern Corn and Peas a Specialty 





Emerson @ Hall 


| Canned Goods and Dried Fruit 


| ABERDEEN, # MARYLAND BROKERS 


} Our Specialties: Corn and Tomatoes 
'T. J. O’BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 

















42 RIVER ST... CHICAGO 


“ANDREW WEBER COMPANY 


BROKERAGE, SHIPPING ano COMMISSION 
EXPORT IMPORT 
Salmon, Fruit, Flour, Cheese, Lumber, Etc. 





302-303 Pacific Block, SEATTLE, U.S.A. | 
| 806 Spruce ST.,.ST. LOUIS, MO. 


CABLE ADDRESS “‘WEBRI’’ 


521 So. 13th St. Omaha, Neb. 


Griffith-Durney 
Company San Francisco 


Wholesaie 
Canned Goods Brokers 


GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuiITs, 
SALMON, CALIFORNIA PRODUCTS 














LINK-BEL 


PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes,slops,ete. © 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 


THE J. 


M. PAVER CO. 


EXCLUSIVE 


‘Canned Goods Brokers 
53 River Street, CHICAGO 











Com. Club Bidg., INDIANAPOLIS, IND. 





G. M. Ahrons Co., Ltd. 


New Orleans 


CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 


Correspondence Solicited. 
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The 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hole. 


‘TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.”’ 

ELYRIA CaAn’g Co., 
Elyria, Ohio 

“The machine is a very 
=—. satisfactory one, clean. neat, 
* and uniform in filling.’’ 
DICKINSON & Co., 

Eureka, Ill. 
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Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass jars. 
New England Agent for 
Sprague Canning Machinery Co.’s full line 


Henry R. Stickney, Portland, Maine 
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Use Acme Gas 


FOR 


Canning adCan-Making 


Will save 60 to 70 per 
cent. over Gasoline Ma- 
chines; will save 75 per 
over City Gas. 


aoa 


ACME GAS PLANTS 


Manufactured and Installed by 


The Acme Gas Company 


1010 Monadnock Bidg., § CHICAGO, ILL. 


cent. 
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Power Transmitting. Elevating and 
Conveying Machinery 





Belt Conveyors 


Rope Transmission 
for all purposes, 

Barrel Elevators, 

Package Carriers, 


Appliances, 
Chain Belting, 
Sprocket Wheels, 
Friction Clutches, 
Shafting, Pulleys, Gearing. 


Spiral Conveyors, 
Elevator Buckets. 


Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 








Condensed 
Paste 











HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 


where boiling water or steam can be had. It makes 
three times more PASTE tnan cold water Paste Powders. 


PRIC ES: { In barrels of about 240 lbs. - - 6c per lb. 
—=| In 50 and 100 Ib. packages - - Sc per Ib. 


Cinnol 


Prevents rust spots and 





For lacquered and plain white tin. 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon 






THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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This Illustrates the 
Most Perfect [achine for 


Heading Round Cans 





This Crimper is of new and unequaled 
design. Itis quickly adjustable to differ- 






ent diameters and lengths without 






change of parts. ‘The crimping rings 






are only adjustable laterally and can 






not be put out of axial adjustment. 






Its capacity is without limit in speed. 







WE MANUFACTURE 









Seamers, Floaters, Testers, making a 





| complete line of High-speed Fruit Can | Diligent study of the Slitter prob 
. ° | 5 . . e 
| machines of unequaled design and con- | jem has made it possible for the in- 


ventor of this machine to perfect it 
in every particular and it stands far 
in advance of all Slitters hereto- 
fore offered. It is operated by a 
single be!t, the Automatic feed, re- 
ceiving and dischargerolls and cut- 
ter shafts being perfectly timed by 
cut steel gears. Noslitter operated 
by two belts can produce equal re- 
sults. 


struction. 


Catalog Mailed on Application 


It is continuous in operation and almost | 
noiseless. These machines are heading 130 | ° ° 
condensed milk cans per minute, which is 
much less than their capacity. The bot- Ica n us rla O 
toms are Tagger’s tin, very difficult materi e 
al to handle in other heading machines. If 


bodies are of uniform size, no crimpingis | UTICA N Y 
’ e De 


required. 





























The Leiger Automatic Tin Can Tester 


MANUFACTURED BY 


- The L. BENEDICT GO., 128-130 $. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 














This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
trom the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage may be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 









































JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY Branps 
PEAS av> CORN @ 


NEW HOLSTEIN - WISCONSIN 
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The Queen Anne Corn Cooker 























This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COTTINGHAM, 


BALTIMORE, MD. 
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Newest Time Device for Processing NEW BUCKLIN 
PEA FILLER AND BRINER 


Made by JOHN T. STAFF, JR., Terre Haute, Ind. 


No More Undercooking, No [More Overcooking, 1905 MODEL 
No More Errors 





The Clock Will Tell You, and Keep You Right 


Simply turn the hand 
on the dial to the num- 
ber ot minutes the pro- 
cess calls for, and when 
that time is up the bell 
rings; not once, but first 
one minute before the 
time and then again 
right on time. 

Dials made with 60 
or 120 minutes, just as 





ordered. 

The following prominent pack- 
ers placed orders at the 
Convention: 

H. P. Cannon, Bridgeville, 
Del.; VanCamp Packing Co. : 
Indianapolis, Ind. ;D. E. Wine- . 
brenner Co., Hanover, Pa.; W. | MANUFACTURED E BY- 
G. Rouse, Bel Air, Md.; Ayl- 


Lay ooops | SMe sc' | THE SINCLAIR-SCOTT COMPANY 














Me Md Canada; Cobb Preserving Co. 
Fairport, N. Y. 
spools Manufacturers of Canning House Machinery 


Only a Limited Number will be put out this Season, so Order Early BALTIMORE, MD. 








THE CHISHOLM- ScoTT Co. 


PEA HULLING MACHINERY 
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Established 1875 A M. G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas. & 
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Works: | | Baltimore Boodqnactecs 
: at office o a 
SUSPENSION BRIDGE, SINCLAIR-SCOTT CO., 


Niagara Falls, Wells and Patapsco Sts., 
Rear of 1800 Light St. 


THE 
M. G. MADSON 
SEED CO. 


Seed Growers : Merchants 


- ¥e 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 


Specialty CORN 


of Growing 


PEAS for 
the Canning TOMATO 


Trade 24 PLANTS 


‘wTwvrvrvVVTVYVYeYerrrrrrrrvrvrvrrrrvrererereereree+TTeTeeere 
la he he hh hb hh pa a a ape i ed 


Office and Warehouse: MANITOWOC, WIS. 
geod Farm and Green House: MADSON STATION, W. C. Rk. 
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Merinetie Lumber Co. 


Marinette, Wisconsin 


Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 

‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 


Machines for 
Canning Purposes 


—_— 


lf it is 
used ina 
Canning 


Lumber || Factory, 
I sell it. 
Box Shooks 
Cans, Shooks, 
Cratin g | Solder, Crates, 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Manufacturers of 


608 Page Catalogue 
for the Asking 


Don’t Worry, 
ask me, I'll get 
it for you 





We make a Specialty of Good | Correspondence Solicited 
Low Priced Can Box Shooks ||| my motto: the Buyer Must be Satisfied. 



































To all Interested in Ganned Goods 


Gentlemen :— 
At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 


“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 


Respectfully Submitted, 


Danie. G. TRENCH, Chairman 
42 River Street, Chicago. 

W. R. Roacu, 

Cuas. S. CRARY, 

RacpPH B. POLK, 

Committee. 
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CONVEYOR APPARATUS 














SCALE &WAGON DUMP HUSKING SHED FACTORY 





| 
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(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING ¢ CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. @ This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 








Sprague Canning Machinery Company, Chicago, Illinois 
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- FACTORIES IN - 
CINCINNATI.O. 


BROOKLYNNY. 
MONTCLAIR, Nu. 


: OFFICES IN - 
| ALL LARGE CITIES 

















About Gahels. 








Cutting. 


The cutting of the Labels requires as much 
skill as does any process in their manufacture. 
The great sheets are piled exactly on top of each 
other so that 250 or more may be cut at one time. 
It can be imagined what would happen if some 
of these sheets slipped out of place the fraction 
of aninch. If the slip was with the top sheet 
it would mean ruin to the entire coilection. 
These accidents do happen even with such 
careful houses as 


The United States Printing Company 
and it is for this reason and for other similar 
reasons, that it is impossible to make shipment 
of the exact quantity of labels ordered. 

It is usual to start with enough paper to 
make an overprint of 10 per cent. With no 
spoilage in any department, an order is thus 
increased. On the other hand, an error some- 
where is more than likely to occur so that the 
completed edition may be 10 per cent. short 
rather than over. The average is about even. 


Continued in next issue. 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and ll ex- 
tract the pulp from tomato skins, leaving the pulp entirely 
free from skins and seeds, 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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The Hammond Labeler 

















FOR THE 


LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 








If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 














The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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American Can Co. 
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Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 
furnished cans made from specially coated plates, carry- 
ing any weight of coating desired by our customers. 

Our Standard Cans are invariably made from the best Stan- 
dard Coke Plates that can be bought in the market, and we 
believe them to be proper and satisfactory packages for most 
varieties of fruits and vegetables. 

Whenever the peculiar properties of the goods to be packed, 
or the preferences of our customers require a specially coat- 
ed plate, we are always ready to supply it at the actual ad- 
ditional cost to us of the material. 


We shall be pleased to quote special prices on any specifi- 
cations that may be submitted to us. 


Merchants’ Loan and Trust Bldg., Clark and Adams Sts., 


Chicago 
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PUBLISHED EVERY THURSDAY BY 


THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, One year... ...... ccc cccece cess sees ceeee $3.00 
ee I, NY SE. 0 ot0.08d 460s sens cnbaddnnscd dbesenenset anes (nc0cs 5.00 

® Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
n advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 











The honest packer doesn’t shy at the honest label. 

nRne 

Now’s the time of year to sell that old machinery. 
Don't wait until it’s too late. Try a CANNER want ad. 

nme, 

Perhaps Dr. Wiley was called a vellow chemist be- 
cause of his known opposition to the use of artificial 
coloring in food products. 

zn RR 

The actual gathering of canned goods statistics and 
the spinning of fine theories for gathering them are 
vastly different propositions. 

2 ne, 


The officers of the National Association of Packers 





of Pure Canned Foods need the assistance of every ac- 
tive canrer in the country in establishing the organ- 
ization on a strong and permanent basis. 


A contemporary says that the pure food question 
has got itself “muddled.” It looks that way to us. In 
fact it looks so muddled that we feel like pausing to 
inquire where are we “at”? We doubt if even the sal- 
aried sleuths of the law are wholly satisfied with the 
situation as it exists. 

n-ne 

No matter how well intentioned the frenzied food 
faddists may have been, the fact remains that many 
absolutely honest manufacturers’ products have suf- 
fered because of the broad assertions originating with 
them and given publicity all over the United States. 


So far as the packers and other food producers are 
concerned, the innocent have been made to suffer 
along with the guilty. 


Statements appearing from time to time in eastern 
journals devoted to the grocery trade indicate that 
western corn canners are improving the quality of 
their product. For example. a retail grocers’ paper 
published in New York says that “The quality of some 
of the western offerings indicates that the eastern 
packers of standard grade are likely to have consider- 
able competition in that quarter in future.” 

znnRne, 


According to the statements of the commercial agen- 
cies. the general business situation is very satisfactory. 
As Dun’s weekly review of trade savs: “Recent gains 
in the volume of business are fully maintained, but 
further improvement is retarded by unfavorable weath- 
er in some sections. Buyers are still arriving at the 
leading cities. Despite occasional requests for exten- 
sions, collections are more prompt. A general increase 
of wages at the plants of the greatest iron and steel 
producer is another tangible evidence of the improve- 


ment in that industry. Freight traffic is heavy. Man- 
ufacturing returns are all that could be desired.” Brad- 


street’s business review states: “Relatively the best 
reports come from the great west the buovancy of ad- 
vices from which is in marked contrast with the same 
period a year ago. Trade is slower than a vear ago 
at the South, but has improved from the depression 
existing earlier in the present vear.”” Dun makes this 
comment on trade in the Chicago district: “Business 
generally exhibits steadiness and some branches as- 
sumed further activity, while weather conditions have 
been an incentive in all outdoor work, and forward 
preparations point to an early resumption of lake traf- 
fic. The position in manufacturing shows more effort 
toward necessary production to meet growing demands 
and this involves additions to forces employed and 
larger distribution of wages.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G. CRANWELL, Pzezs:r. FACTORIES: 
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To the Canning Trade: 


One of the most interesting and important subjects under discussion at the Canners’ 
Convention, recently held at Columbus, Ohio, was the quality of the Tin Plate used in the man- 
ufacture of Packers’ Cans. 

It was the universal opinion as expressed at that Convention by the Packers that the 
quantity of Pig Tin used in coating the black plate is insufficient; and there was a strong senti- 
ment in favor of petitioning Congress to enact Laws, making it compulsory for all Tin Plate 
Manufacturers to use not less than a certain quantity—say 3 lbs.—of pure tin coating to each 
box of tin plate produced, taking 112 sheets of 14x20 size as a basis. For reasons of policy, 
this action was deferred. 

Tin Plate Manufacturers endeavor now to put on approximately 2 lbs. of Pig Tin per 
box. That the Canning Trade regard this quantity as unsatisfactory is evidenced by the 
sentiment shown at the convention, and also by the more practical method of being willing to 
pay the additional cost of cans, made of a higher grade of Tin Plate. 

To meet this demand we have arranged a schedule of prices which follows: 

Regular Standard Commercial Packers’ Cans are made of Standard Commercial Tin 
Plate, as now furnished by the Tin Plate Manufacturers. The other prices represent simply the 
additional cost to us as can makers of the better grades of Tin Plate: 


No. 2 Standard Cans, made of regular Commercial Plate, . . . $13.00 per M. 
No. 2 Cans, made of Tin Plate with 2% lbs. pure tin per box . . 13.55 _ 
Ne a CA Ge: ‘thro nts: og aaa 
No. 3 Standard Cans, made of regular Commercial Plate . . . . 17.00 ~ 
No. 3 Cans, made of Tin Plate with 2% lbs. pure tin per box . . 17.80 “ 
No.3 “ - ree ** 3 Ibs. - + Peat = — 


4 
A 


The No. 2 Cans will have either 1% or 1% inch opening as you prefer, and the No. 3 
Cans will have the regular 2 1-16 inch opening. 

We naturally must know our customers’ wants in this direction early, in order to insure 
our obtaining the quality of Tin Plate desired, and we therefore urge your prompt action. 

Regardless of where you have placed your order for Cans made of Regular Commercial 
Plate, we suggest that you send US an order for some of these Cans made of the extra coated 
Tin Plate; so that you may, by actual experience, judge of the relative merits of the different 
grades, and thus be able another season to decide definitely the kind that you will use in the 
future. 

Please address your orders to either Chicago or Syracuse, whichever shipping point you 
prefer, and the same will receive our careful attention. 

Awaiting vour command, we remain, 


Yours very truly, ' 
CONTINENTAL CAN COMPANY, 
February 25, 1905. Thomas G. Cranwell, President. 
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Developing Foreign Demand. 


~ is conceded that, no matter how energetic- 


ally the work of promotion might be carried 
on, the creation of a large foreign demand for 





American canned vegetables would be a de- 
velopment of comparatively slow growth, and yet a 
large foreign demand might be worked up in less time 
than many suppose. 

We all know that an important foreign demand for 
anv article that is new is very difficult to create. The 
people of the country in which a market is desired to 
be created are in the first place ignorant, in a meas- 
ure, of the merits of the article, and, being ignorant, 
are apt to be somewhat prejudiced. Promoters would, 


therefore, likely find it necessary to overcome both ig- 
norance and prejudice before the product being push- 
ed could become popular. 

However, though there are difficulties in the way, 
keeping everlastingly at it will overcome them. We 
believe that American packers of canned vegetables 
would in a reasonable time reap good results if repre- 
sented in England, for instance, by a resident sales- 
man, carrying a stock of goods, and constantly do- 
ing “missionary” work among both dealers and con- 
sumers. In our opinion, it is both possible and prob- 
able that if this plan were followed long enough a 
very considerable business could be built up in Great 
Britain. 





Concerning Tomato Acreage. 


N THE CANNER’S opinion it would be unwise 

for tomato packers to make preparations for 
the coming season on a scale equal to last year. 
The reason is plain, as every packer is thor- 
oughly familiar with the conditions, which on prices 
are highly unsatisfactory. The effect of continuing 
year after year to pack tomatoes in excess of the con- 
sumptive requirements of the country cannot help but 
be harmful to values, which cannot under such circum- 
stances be expected to hold up to a level permitting a 
profit to the packers. The law of supply and demand 
will inevitably assert its force. 

Tur CANNER, however, is not among those who en- 
tertain the belief that the production in this line in 
either the years 1904 or 1903 was so very materially 
larger than the ability of the American public to con- 
sume. We recognize the fact, which should be plain 
to all, that the annual requirements of the United 
States have increased during the last several years. 
The reasons for this increase are not at all obscure. In 
the first place, immigration has been increasing our 
population at the rate of about a million a year, while 





our natural growth in numbers must be in the neigh- 
borhood of a million annually. This means larger de- 
mand, which an ever-increasing quantity of goods is 
required to meet. 

Another reason is that the cheap prices at which 
tomatoes have been selling for more than a year have 
added to their popularity. All these things count, so 
that tomato statisticians must in future figure the an- 
nual consumptive requirements of the American peo- 
ple as being larger by a good deal than ever before. 
Still, it is not good business to go on producing an ex- 
cess season after season. Packers should recognize the 
wisdom and the necessity for proceeding with at least 
a fair degree of caution. The tomato business, like 
any other, can be overdone. The market is at present 
in that condition where for the general good of every- 
body in the industry it should be given a fair chance 
to recuperate; values should be allowed to recover 
and, under the influence of some reduction in sup- 
plies, advance to a point where the margin between 
producing cost and selling price would leave a reason- 
able profit to the packer. 


Chicago as a Business Center. 


HE Chicago Evening Post in its Commercial 
Association Number recently issued in cele- 





bration of the dawn of Chicago’s second cen- 
tury, printed figures which showed in a strik- 
ing manner the greatness of this continental trade cen- 
ter. The Commercial association of this city has 
coined a phrase to fit the case of Chicago, which it 
calls “the great central market.” The figures which 
show this great city’s greatness simply overwhelm. 
Here are some of them: 

Chicago as the great central market of America does 
a wholesale trade of $1,781,000,000; as a manufactur- 
ing center it turns out $1,314,000,000 worth of prod- 
ucts ; as the mid-continent financial center its 48 banks 
and trust companies are represented by a total capital 
and surplus of $84,000,000; total deposits, $604,000,- 
000 ; total resources, $662,000,000, which represents a 
third of all the business done in 26 states and territo- 
ties of the central market section ; as the world’s great- 


est railroad center the mileage of the Chicago roads 
is 120,000, or 59 per cent of the mileage of all the 
roads in the United States, with a total tonnage of 
500,000,000, or 41 per cent of the total tonnage of the 
United States. It classes the Union Stock Yards, 
packing houses and correlated industries as Chicago’s 
greatest industry, with an annual volume of business 
of $600,000,000, and upon which, it claims, 1,500,000 
people depend. 

Chicago is great primarily because of its geographi- 
cal position, but this greatness has been contributed 
to in large measure by the brains and efforts of its 
business men. As a wholesale distributing point for 
canned goods and dried fruits the volume of business 
transacted in Chicago is astonishingly large, and still 
growing, as it will continue to do as long as Chicago 
jobbers continue to widen the field of their activities 
and as long as the central and western sections of the 
United States continue to increase in population and 
purchasing power. 





“Canner” Want Ads. Bring Results 
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MorRE COMPLIMENTS ON THE CONVENTION “CANNER.” 








Dr. A. C. Praser--Pres, Western Packers’ Canned Goods Ass'n. 

| am just in receipt of the convention number of 
Tne CANNER and want to thank you for forwarding 
it to me here. At the same time I wish to take advan- 
tage of the opportunity to congratulate you and your 
co-workers on the high degree of excellence attained 
in this production, not only from an editorial and 
reportorial, but from an artistic standpoint. The can- 
ners are becoming accustomed to look for something 
of a higher order of merit in your convention issues 
than is usually possessed by a trade journal, but in this 
instance you must have exceeded the expectations of 
the most fastidious and exacting. I wish particularly 
to mention the accuracy of the work of your reporters, 
which makes this number of so much value to the 
members of the various associations taking part in the 
convention, as it will serve as a record of the work 
done, which is not only complete but accurate. 


Walter B. Timms--Austin, Nichols & Co , New York. 

I have received the convention number of THe Can- 
NER which you so kindly forwarded and have exam- 
ined it with great pleasure. I congratulate you on 
producing so attractive and well printed a paper. It 
certainly appeals to the artistic sense of all who see it. 
The original manner in which the convention has been 
written up, with the little cartoons in addition to the 
photographs, makes it exceedingly interesting and val- 
uable as a book of reference during the year. The can- 
ners’ convention has become such an important fac- 
tor in the business of all connected with the canned 
goods trade that we can not but appreciate so careful- 
ly prepared and interesting a paper giving the full re- 
port of its proceedings. 


Walter A, Frost--Pres. National Brokers’ Ass'n. 

I want to thank you for the very complete report 
which you made of the annual meeting of the Nation- 
al Canned Goods and Dried Fruit Brokers’ association, 
held at Columbus, Ohio, and the prominence which 
you have given it. I also want to compliment you up- 
on the issue, which I think is the finest thing of its 
kind I ever saw. I trust you will have all the suc- 
cess with your paper that it deserves. 









F. F. Hubbard--Canastota, N. Y. 
The convention number of THE CANNER received, 
and I wish to congratulate you on the grand success 
attained, as it brings to mind the very instructive and 
enjoyable time spent in Columbus, and | think that 
you have excelled all previous efforts. 
E, S. Dingley--West Farmington, Me. 

THE CANNER is the best canned goods trade journal 
that we see. We wish to compliment you especially 
on the convention number, which surpasses the pre- 
ceding ones. 


From the ‘Trade Press List,’’ Boston, Mass, 


There is no more important food industry in our 
country than that of the canners and packers of and 
dealers in dried fruits, and the publication which has 
taken up this as its title, THE CANNER AND Dnrtep 
Fruit Packer, Chicago, IIl., is a trade paper that is 
fully worthy of all trust in this direction. In this spe- 
cial issue it has taken up a great February meeting of 
the canners and packers of the United States, held at 
Columbus, O., and given verbatim all of the speeches 
and valuable suggestions that were made during the 
holding of the convention. It is a most commendable 
work, and we most heartily congratulate Editor James 
J. Mulligan and Business Manager Geo. Shaw. 


‘“‘As Usual, the Best.’’ 

FROM THE NEW ENGLAND GROCER, BOSTON, MASS. 

Every year THE CANNER AND Driep Fruit PAcKER 
of Chicago reports the proceedings at the convention 
of canners and allied trades in an issue of artistic and 
typographic excellence. This year’s number is no ex- 
ception to the general rule—in fact surpasses all previ- 
ous efforts. Greater praise than this it is impossible to 
give. Each of its 120 pages is absolutely perfect and 
the half tone cuts and well prepared reading matter 
deserve the rich setting in which they are placed. We 
are not surprised that all the above is true—had it 
been otherwise we should have been surprised, for we 
know that Editor Mulligan is progressive, able and 
enterprising. He knows what is good and he always 
tries to change it into the superlative. 





Will Investigate Ohio Wholesale Grocers. 


Judge Milner instructed the grand jury at Ports- 
mouth, O., last week to investigate the repeated 
charges made that there is a wholesale grocers’ asso- 
ciation in that state operating in opposition to the 
anti-trust laws of Ohio. He instructed the grand 
iury to seek evidence to support the charges. The 
incident has caused quite a little comment, as a large 
number of grocery jobbers throughout Ohio are ai- 
leged to be affiliated with the Ohio Wholesale Gro- 
cers’ association. 





Talbot County Packers to Curtail Output. 


Recent reports from Easton, Md., state that op- 
erators of canning factories in Talbot county, Md., 
have decided to pack less extensively this season than 
last vear. 

The reports further state that a number of farms 





in the vicinity of Easton, among them some of the 
largest tomato growers in that section of Maryland 
and upon whom the canners largely depend for sup- 
plies of vegetables for canning, are unwilling to con- 
tract acreage at the prices offered by the packers. The 
farmers claim that they are unable to grow tomatoes 
at a profit at $6.50 per ton. Contracts for a good 
many hundreds of acres, however, have been closed at 
$6.50 per ton, though it is stated the acreage now 
under contract is smaller than in 1904. 









Brokers’ Association Membership. 


Readers of THE CANNER desiring a list of members 
of the National Canned Goods and Dried Fruit Brok- 
ers’ association can obtain same by forwarding their re- 
quests to Secretary J. L. Flannery, Jr., 42 River St., 
Chicago. 




















THE CANNER AND DRIED FRUIT PACKER. 


How the Truth Hurts Prof. Ladd. 


By Prof. E. W. Duckwall, 


After taking up nearly two columns of space we find 
that he has entangled himself. le gives a number 
of quot ations from various authorities to prove that common 
salt is necessary to digest, and if our readers will note care 
fully e ach quote ition they will see that he has utterly failed to 





sustain his point. Certainly, no one will deny that the hy- 
drochloric acid which flows into the stomach in the propor 
tion of 0.02 per cent derives its chlorine from salt. ‘Vhus in 
a very indirect way salt is necesary to form not only this 
substance but other substances in the body. As a matter of 
fact, however, salt in any large proportion interferes material- 


We carricd on a number of experiments 
in the laboratory to prove this, some of which are recorded 
in the monthly reports cf last year. Common salt is found 
to retard peptic digestion fully as much, if not more, than 
the same quantity of salicylic acid or benzoic acid. 

Mr. Ladd has not made any attempt to prove his assertions 
in regard to the use of starch as a filler for tomato c atsup 
He states that it is used, but we do not believe it. The pack- 
ers whose brands he declared illega! deny ever having used 
any such substance. 

In regard to our litle “joke” on the saccharin in the peas, 
Mr. Ladd fails to see the point. The two cans which con- 
tained the most saccharin were the ones which were passed 
by Mr. Ladd, while those which contained very little were 
declared illegal. That’s where the joke comes in. It is re- 
markable to see how he took the stand that he would like to 
give a canner the benefit of the doubt. 

Mr. Ladd makes the statement that a whole consignment 
of peas sent into his state had been preserved with borates, 
so declared on the label. If such were the case he would be 
doing the whole packing industry a great favor to come for- 
ward and tell us the names of the. parties who are so ig- 
norant of their business that they do not know how to pack 
peas without the use of preservatives. We, as canners, would 
like to know who such parties are. In this age of the world 
if a man does not know any more about the canning busi- 
ness than that, he should have somebody to give him in- 
formation. 

Mr. Ladd makes a couple of quotations from my address 
convention of The first quotation 


ly with digestion. 


before the canners’ 1904. 
is correct; the second quotation is not. In 1903 I had heard 
of one or two cases where canned goods had been preserved 


since that time. 
are no other food commis- 


radi- 


by means of chemicals, but not 
In regard to Mr. Ladd, there 
sioners in the United States, one excepted, who are so 


N the April 6 number of THe Canner Mr. Ladd, the 
North Dakota Food Commissioner, attempts to criti 
‘ize one of our statements regarding his work. 


Director National Canners’ Laboratory. 


cal. This man has done more to injure the food product 
industry than any other man in an official position. A large 
se of pi wkers have received very unjust treatment. 
Goods which —_ pure in every respect have been declared 
illegal by Mr. Ladd and his assistants. We have received 
numerous letters from packers who have been thus unjustly 
treated. Canned goods have been declared illegal, the claim 
having been set up that they contained preservatives. The 
ps ickers of these goods never used any preservatives and never 
needed any, and yet this man and his assistants so manipulate 
their methods that they are able to pad out that North Da- 
kota bulletin and make it appear that the best manufacturers 
in the food product industry are conspiring together to poison 
the people of this country. So persistently have these charges 
been made that the North Dakota bulletins have been quoted 
by various newspapers and journals throughout the country as 
authority for their false statements, and various writers have 
taken this cue for sending out some of the most infamous 
tirades against manufactured food products. We do not be- 


lieve Mr. Ladd’s analyses, as reported in his bulletins, are 
reliable. We have every reason to disbelieve them. We 
think that there is no man in the United States who is at- 


tempting to do more harm to the food packing industry than 
he, and when we attacked him in our criticism of his in- 
tended address before the Columbus canners’ convention he 
has been wisely silent on the salient points. 

| wish to throw out a challenge to Mr. Ladd. If he can 
find any canned goods containing chemical preservatives in 
his state I will pay his expenses and pay for his time to bring 
these unopened packages to the National Canners’ Laboratory 
to show the truth of his claim, he to make the analyses in 
our presence. JI am quite sure that the caniers of America 
would be very glad to have him do this. His charges against 
canned goods are infamous and he should be willing to square 
himself in some such manner as this. Let him find the goods 
and bring them here and analyze them, and if his claims are 
true we will be only too glad to pay all of his expenses. We 
do not believe that the canners of America use any preserva- 
tives in their goods. If they do, we want to know it. Dr. 
Wiley declared in St. Louis before the International Food 
Congress that not more than 2 per cent of all the food manu- 
factured in America was adulterated. This means, accord- 
ing te one of the most radical in the opposition, that 98 per 
cent of the manufactured foods are absolutely pure and 
wholesome. Granting such to be the case, we do not see the 
justice of attacking the whole industry; we do not see any 
excuse for all this literary clap-trap about adulterated foods. 
In the meantime, let Mr. Ladd come forward with his pre- 
served canned goods or forever hold his peace. 








Tomato Acreage in Southern Indiana. 


Advices from Jeffersonville, Ind., state that while all 
of the seven tomato canning factories in that county 
will be put in operation this season, the pack will be 
smaller than usual, on account of the dullness of the 
market and the poor outlook. Many of the factories 
in that county,” the advices go on to say, “were started 
two years ago, and at that time the price for futures in 
tomatoes was 85 cents. It is now 67% cents. Toma- 
toes were then $7 a ton, but while some factories are 
paying that price this year, most have cut to $6, and 
one factory that put up forty carloads last year is only 
paying $5.50, and expects to get 250 acres at that price, 
which is half the amount contracted for last year.” 





Outlook for Illinois Crops. 


The season, as compared with last year, is advanced 
two to three weeks. The weather has been exception- 
ally favorable for farm work. The soil is in excellent 
condition, and considerable progress has been made in 
sod and stubble plowing. A few fields have been 
planted to corn in the southern district, and with a con- 
tinuance of favorable weather some planting will be 
done, in the central district, during the ensuing week. 
Cherries, plums, pears and apricots are in full bloom, 





except in the northern tier of counties. Peaches in the 
southern district and in parts of the central district are 
not so badly damaged as was anticipated. Some orch- 
ards are showing a fair bloom and a moderate yield is 
expected. The fruit suffered severely in the northern 
counties. The outlook for apples is fair at this time. 





Canneries to Remain Closed. 


The tomato pack this season in Kent and others of 
the great tomato growing counties on the Eastern 
Shore is expected to be the shortest in many years. 
In Kent county the packers and growers have, as a 
rule, failed to agree on prices, and as a result but few 
if any of the local canneries will be operated during 
the coming: season. 

Packers, with practically no exception, are insisting 
upon $6 a ton, alleging that in the present state of the 
canned goods market they cannot afford to pay more. 
On the oth er hand, the growers contend that to grow 
tomatoes at the price named would mean a loss on 
every ton grown. In a few cases contracts have been 
closed at $6.50 a ton, but the acreage promises to be 
so small that it would be useless to open the canning 
establishments to handle the crop.—Baltimore Herald. 
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PAGKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 








largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 








WHEELING CAN COMPANY, 

Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received, The fact that we have placed our orders for 1905 Can 

with your Mr. Dugdale is the greatest evidence that we were pleased with the Cans you furnished during the 

season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans. They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CO., 
By Edwin Hall, Sec’y. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 


OLIVER J. JOHNSON, MANAGER SALES AGENCY FOR INDIANA and KENTUCKY 


Spiceland, Ind., Fan. 2, 1905. 


















FORMERLY WITH 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 


SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. WILLIAM DUGDALE,SALES AGENT 
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CANNED GOODS MARKET 
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Indications are that there will be some reduction in 
tomato acreage this year. There are good and suf- 
ficient reasons for anticipating at least a moderate 
shrinkage: but the question is, will it be enough to 
have the desired effect, that of placing the tomato 
on a healthy basis again? There is good reason to fear 
that it will not, for, instead of holding themselves in 
check, many of the canners are preparing to pack on a 
scale fully as large as that on which they operated in 
igo4, evidently thinking that “the other fellow” either 
is not going to pack or else that his acreage will be 
smaller than it was a year ago. This may end in 
acreage and output being fullv as large as last season, 
and should this result, it is a difficult matter to figure 
out any considerable improvement in market prices for 
a long time to come. 

In reporting on the preparations being made for the 
coming season’s tomato pack, a Maryland operator 
concludes his survey of the situation as_ follows: 
“Nothing but the intervention of Providence will ma- 
terially decrease the pack of 1905 in Maryland and 
Delaware.” A point to be remembered in considering 
the probable effect of reduced acreage on the sea- 
son’s pack is that even though there should be a con- 
siderable reduction in acreage, vet it is entirely possible 
for the vield of tomatoes to be as large or even larger 
than in 1904, as the coming crop may be heavy, while 
last vear we hadn't a good crop. On the Marvland 
peninsula the outlook is for some reduction. Our ad- 
vices indicate that practically all the canning houses 
there will be operated with the exception of, possibly, 
half a dozen, though some of those to be operated 
will have out a smaller acreage. An exceptionally 
well informed Delaware packer writes us concerning 
the outlook in his state that “from best information 
there will be entirely too many tomatoes packed during 
1905. Farmers have gotten into the habit of growing 
tomatoes whether they have contracted with packers 
or not, and it is natural to suppose that tomatoes will 
get into cans as sure as they grow.” 

From what we can learn in regard to Indiana, there 
will be a greater proportionate reduction in that most 
important of all the western tomato cannine states 
than in the states east. We quote, for instance, from 
two private advices just received from well-posted 


parties: ‘Tomato acreage in Indiana, in our judg- 
ment, will be at least 50 or possibly 60 per cent less 
than in 1904. Acreage in Delaware county will be 
75 per cent less.” The second advice referred to, that 
from Southern Indiana, contains the following: 
“Acreage in this territory will be somewhat less than 
that of 1904, especially so in our immediate surround- 
ings, as we know of several factories that will not run 
at all. Therefore we look for a shorter pack.” 

The eastern tomato market is commented on as fol- 
lows by a large and well posted Baltimore house: 
“Business in this market was quite dull during the fore 
part of the week, but it picked up very much during 
the last three days, especially in tomatoes. During the 
past two weeks the demand for spot tomatoes was only 
fair, but the outlook has brightened up and a more 
active market is anticipated from now on. The next 
ninety days will probably show some lively movement 
in spot tomatoes, at least that is the present anticipa- 
tion of the holders of them. The stocks carried in the 
public warehouses here are being rapidly shipped out 
and that is always a good barometer as to what is 
doing in that line. The buying of future tomatoes is 
commencing in earnest, and the trading in them was 
fairly active during the past week.” 

Corn and peas are referred to by the same concern 
as follows: “The distribution of spot corn at the pres- 
ent low prices is putting a great deal of it in direct 
line of consumption, and that is a very good thing for 
the trade. The corn packers have the blues badly, and 
the acreage for the coming season is likely to be great- 
ly reduced. Although the time for pea planting is at 
hand, there seems to be little or no interest whatever 
taken in them by growers, canners or buyers, a most 
unusual condition of things. There are no new devel- 
opments concerning any other line of vegetables. In 
the line of fruits, the principal topic nowadays is the 
coming pineapple season, which is not far off, and the 
buvers are beginning to take more interest in that arti- 
cle, though the active buying has not vet commenced.” 

“There is no change in the market here.’ reports 
another important Baltimore canned goods house, “but 
the demand and inquiry from all sections of the coun- 
try is good. No big orders are coming in, but buying 
is certainly of a healthy character.” Regarding the 











NORMANDIN 
Concrete Block Machines 


for the manufacture of con- 
crete building blocks receiv- 
ed the Highest Awards at 
the Universal Exposition, 
St. Louis, 1904, for Superior 
Excellence. Hundreds of 
machines in operation. 
Thousands of Normandin 
Blocks used daily. They 
are warm in winter, cool in 
summer. Fire, frost and 
vermin proof. The IDEAL 
BUILDING MATERIAL 
FOR FACTORIES, tesi- 
dences, churches. 

The new Circleville Cann- 
ing Factory at Washington 
C. H., Ohio, is built of Nor- 
mandin Blocks. These 
blocks are cheaper than 
good brick. Send for print- 
ed matter. 





Normandin Block Machine and its Product. 
Adapted and used by the 
UNITED STATES GOVERNMENT ENGINEERS. 
Universally recognized by the leading architects, 
engineers, contractors and builders asthe standard. 


CEMENT MACHINERY COMPANY 
JACKSON, MICHIGAN 

















| 
PEAS SWEET CORN 
| 


Surprise, Stowell’s Evergreen 
Advancers, Alaskas, Country Gentleman, 
Horsfords White Evergreen(new 


CUCUMBER 


Chicago Pickling, Boston Pickling, 
Jersey Pickling 





We have surplus seed stocks, fancy marked garden 
strains of the above, contract grown and inspected. 
We will make VERY LOW PRICES to move. 


VAUGHAN’S SEED STORE 


84-86 Randolph St., CHICAGO 


Paeacaeeeeeeaan 


14 Barclay St., NEW YORK 
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coming pack, this concern makes the following state- 


ment: “From packers’ standpoint the outlook is poor 


and preparations are being made on a very much re 


duced scale. As previous advised, most packers are 


refusing to make any contracts for raw stock over 
$6.00 per ton. Unless there is a very decided change 
in the spot tomato market in the near future, encour- 
aging packers to make contracts with growers, the 
acreage during the coming season will probably be cut 
down largely.” 

Tomatoes— 

A somewhat easier feeling on spot tomatoes has 
developed in this market, conditions here being very 
similar to those noted in advices from New York 
and. Baltimore, the latter especially. No. 3 standard 
1904 packing tomatoes have been sold here during 
the past week at 67%c per doz. delivered. Brands 
not so well known are obtainable at present at 2%c 
less, or 65¢ per doz. delivgred. Not much spot busi- 
ness has been done at any price. [Future western 
standard No. 3 tomatoes are offered generally at 72c 
per doz., f. o. b. Chicago, at 7oc, f. o. b. factory. The 
latter price is what most packers are asking. We are 
unable to hear of any business on 1905 goods. There 
is an easy feeling on tomatoes in the New York mar- 
ket. They were offered at the first of the week at 65c 
per doz., delivered. The demand was light. There 1s 
reported considerable pressure on the part of New 
Jersey packers to make sales, 3s, it is stated, being 
offered freely at 70c delivered in New York. New 
Jersey gallons have been offered at $1.90. New York 
jobbers are apparently indifferent to future tomatoes. 
See Baltimore letter for prices and conditions in that 
market. 

Corn— 

The market on spot corn is easy, very easy, as is 
well known. By some it is regarded as a shade easier, 
but if there is any difference in the present feeling as 
compared with a week ago it is very slight. Spot 
corn, ordinary standards, is obtainable at 50@52'%c 
per doz., and at such figures there is a fairly good de- 
mand, if the quality at the price is good. Futures are 
offered at about former quotations, but 1905 packing 
affords nothing new for comment. It appears that a 
slightly improved feeling developed on corn in the 
New York market at the close of the week. The very 
cheap grades were less freely offered at 57%2(@6oc. 
Holders in most cases were asking 60c for a minimum. 
There is very little doing in New York on 1905 pack- 

















































ing. Offerings of strictly fancy spot corn are reported 
very light there, the scarcity of fine grades being 
in striking contrast to the abundance of cheap qual- 
ities. A report from Baltimore states that while bet- 
ter grades of corn are being neglected, the cheap 
ods are moving out freely. Full standard quality 

arford county corn is quoted f. 0. b. Baltimore at 
5214c. Standard Maine style, 57'’2(@6o0c. Future 
Maine style corn, Maryland packing, is offered at 
62'%c, less discount, f. o. b. 


I 


Peas— 

It is not possible to add anything new to what was 
said in our last issue concerning peas. The situation 
has been bettered by the sales of medium and cheap- 
er qualities during the last several weeks, and there 
will not, therefore, be as large a carry-over in pack- 
ers’ hands as seemed probable earlier in the year, 
There is but little current business on future peas and 
no development, so far as we can learn, affecting the 
1905 pack, other than that the removal of good-sized 
blocks of last year’s goods will be helpful to the mar- 
ket. Reports on the New York market are that com- 
paratively few peas at 60@65c delivered are now ob- 
tainable. Some small lots, however, to clean up, are 
to be had at the inside figure. Advices from Balti- 
more note quiet trading, with no change in prices. 
Beans- 

String beans are firm and in fair demand here. A 
report from Baltimore states that standard _ string 
beans can be bought at 50c per dozen. That market 
quotes white wax strings at 42/%c, gallon string beans 
at $2.00, gallon white wax strings at $1.75, standard 
green limes at 85c per dozen. No. 2 New York state 
beans were recently sold in the New York market at 
$1.10 to $1.15. 

Pumpkin— 

Pumpkin is featureless. There are no price changes 
to be reported. Western packed No. 3 pumpkin is 
worth around Goc per doz., f. o. b. Chicago, with the 
probability that goods can be obtained at a slightly 
lower price. 

Apples— 

The market on gallon apples is steady locally. There 
is no quotable change in prices. Late reports on the 
New York market note a little firmer feeling, with 
holders quoting from $2 to $2.25 on New York State 
goods. Baltimore quotations are 55c to 57%c on 
standard 3s, $1.95 to $2 on gallons. 
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Fruits— 

Canned fruits are quiet in this market. Some de- 
mand is noted for pears and peaches, but taking the 
canned fruit list as a whole, there are no price changes 
to report. Advices from California note nothing new, 
excepting that it is stated the prospects of an early 
season and large yield of fruit make holders somewhat 
more inclined to let go their stocks. Some bookings 
of California 1905 canned fruit have been made sub- 
ject to approval of opening prices. Peaches are strong 
in Baltimore because of the light stocks held there. 
We have the following quotations from that market: 
3s second yellows, $1.12; 3s good standard yellows, 
$1.50; 38 standard yellows, in water, $1.25: 3s stand- 
ard pies, 72%4c; gallon pies, $2.50. An advice from 
Baltimore states that considerabie interest is being 
taken in future pineapples, especially for buyer’s la- 
bels. Michigan packers are not naming prices on their 
entire line of 1905 fruits, though we !earn of the fol- 
lowing quotations: No. 2 standard black raspberries, 
Soc; No. 2 (20 degree syrup), Michigan black rasp- 
berries, $1.00; gallon standard black raspberries, 
$4.00; delivered within a Ioc freight rate. Michigan 
1905 pack peaches are expected to open in a few 
weeks. We also hear the following quotations on 
Michigan 1904 goods, f. o. b. Chicago: Gallon red 
raspberries, $4.35; gallon black raspberries, $3.85: 
gailon blueberries, $4.00; gallon blackberries. $3.80: 
No. 2% yellow peeled peaches, $1.35; No. 2 blueber- 
ries, 90c per doz. The following prices on fruits for 
future delivery are announced from Baltimore: No. 2 
standard sirawberries, 60c ; No. 2 standard blueberries. 
65c; No. 2 standard raspberries, gooseberries, and 
blueberries, 75c ; No. 2 standard red cherries, 70c ; No. 
1 extra fancy preserved strawberries, 80c; No. 2 extra 
fancy preserved strawberries, $1.25. 


CALIFCRNIA FRUIT CANNERS’ ASSOCIATION PRICES, F. 0. B. COAST. 
Extras. Extras. Ex. St’n’d. 
3-lb. 2\-lb. 2Y4-lb. 

AES SEPT $2.25 eo $1.25 

a re : fe) 

a Sarr rrr aS. cad 

Eeeeries (Rh. AMM) ..065.0050. $2.10 1.80 

a x 2.00 1.65 

CMNMEI: EEENONE é 65.055. 0 505s oe wns 2.65 1.80 1.65 

Sreoes, WW. Dauscat.. .06...05405 Be 1.25 1.10 

SE Rey ee rere ies 1.50 

peaches, Yellow ........i0..0. 240 

I Mee Woes 56s. s5:6 5 44.6 Slewwa'e 2.50 

eecnes, 1. C.. sliced... 6.2... 2.50 

es EA 

Peaches, W. H., sliced........ 2.40 
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SrEe; TROHUIEEE 60 coke ewscca 2.50 1.90 1.60 

ES 16.2 soreness we aoe 1.85 1.35 1.10 
2¥4-lb. 24% 24 2% 
Stnds. Secs Water. Pie. 

IM a5 adi, ee lois $1.15 $1.05 $0.95 $0.90 

ee 1.25 1.15 kine 

Cherries, R. Ann ...... 1.65 aN 

Sherries, White ....... 1.50 

Cherries, Black ........ 1.50 ae 

Grapes, W. Muscat. 1.00 .90 85 80 

ee a ee 1.15 1.05 

Peaches, Yellow ...... ©. we 

ON Ba sy oxic xa we Ree 

Peaches, L. C., sliced... 1.35 

Peaches, W. H......... ee ors 

Peaches, W. H., sliced.. 1.45 per ye ee 

Pears; Bertiett: ......5% 1.50 1.30 ox .gO 

Pears, Bartlett, peeled.. iad ve .95 

ay er eee 1.00 .gO 85 80 
Gall Gall Gall Gall 
Ex.Std Stnd. Water. Pie. 

pr, Se Ee ee ree $4.25 re $2.50 $2.25 

PIACKDECTIOS ow 6o.c inc ces 4.00 $3.75 3.50 3.25 

Cherries, Royal Ann.... ... Re af Aye 

Cherries, White ....... ee mies 3.50 

Cherries, Black ........ 5.00 4.35 - 3.50 

Grapes, W. Muscat..... 3.25 2.85 2.25 2.10 

Peaches, Yellow ....... 4.35 4.00 HR 

Peaches, Lemon cling.. ... 4.75 

Peaches, L. C., sliced... 5.50 4-75 

reacnes, W. TA... 66655: 5.00 4.50 sitet ne 

Pears, Bartiett ......... 5.00 4.50 3.50 2.00 

Pears, Bartlett, peeled.. ... sat cave 2.25 

RI od 5 ocin ie aikrae-s-w ee 3.25 3.00 2.30 2.15 

Shrimp— 


Reports state that the southern pack of shrimp has 
been light and that unless there is early improvement 
deliveries on contracts will have to be pro rated. New 
pack fancy Nova Scotia flat lobster, “Daisy” brand, 
were offered last week for prompt shipments at $2.65, 
f. o. b. New York city. 

Oysters— 

The market on cove oysters is steady and the de- 
mand reported good. Quotations ruling at Baltimore 
are as follows: No. I, extra lunch, 97%c; No. 2, ex- 
tra lunch, $1.75; No. 1, 6 oz. selects, $1.25; No. 2, 12 
oz. selects, $2.35; No. 1, 6 oz. extra selects, $1.50° 
No. 2, 12 oz. extra selects, $2.90; No. 1, 5 oz. stand- 
ards, 77%4c; No. 2, 10 oz. standards, $1.47%4c; No. 1, 
5 oz. standards, tall cans, 80c; No. 2, 10 oz. standards, 
tall cans, $1.50; No. 1, 4 oz. cove, 7214c; No. 2, 8 oz. 
cove, $1.40; No. 1, light weights, 45c; No. 2, light 
weights, 85c. 

Salmon— 

The feature of the week in the salmon market was 

the report from the coast to the effect that a deal in- 
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volving the sale of something like 125,000 cases of red 
Alaska salmon by the receivers of the Pacific Packing 


and Navigation company to the New Northwestern 
Commercial company had been consumated. The 
price was not disclosed, but the goods had been held 


at $1.05 per doz., f. o. b. This transaction means the 
ends of the Pacific Packing and Navigation compan) 
factor in the salmon market. Jt recently sold t 
Japan, according to statements from the Pacific coast, 
its holdings of pink salmon, estimated at 11,000 cases 


asa 
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New crop California cured apricots are now of- 
fered on the coast on basis of 7¢ per pound for choice 
sc for extra choice and 8c for fancy, f. o. 
last half of July—a premium 
of usually “%c a pound is desired. Concerning apri- 
cots, the last the California Fruit Grower 
says that “a particularly early demand has set in for 
apricots in the East, owing to the short supply of 
stock at this time.” It does not appear that a large 
amount of business in new crop apricots has been 
done with Chicago buyers. 


royals, 7 
b. For early shipment 


issue Ol 


Peaches— 

The market on peaches remains substantially as last 
week. Prices are steady at former quotations, but 
there is not much business just now, one reason being 
that stocks are restricted. 

Raisins— 

Fancy seeded raisins are steady, but buyers are not 
taking much interest. The situation and the market, 
viewed from Chicago, are unchanged. Holders on 
the Pacific coast seem inclined to stiffen their ideas 
concerning high grades of raisins. Crop 
prospects are good and the season will be earlier than 
for several years past. 


See led 


Prunes-- 

We are unable to note anything new as regards 
prunes on the spot. The market is rather easy and 
jobbers are not showing much interest at the moment. 
The movement is quite small. 

Apples— 

Business on evaporated apples in the Chicago mar- 
ket has been, on the whole, quiet during the past week. 
There is nothing new. Prime are not  quotably 





changed, continuing around 5'2¢ per pound, 534@ 
0) 1c fe or choice, and 0Y“%@7 for fancy spot. Advices 
from New York city quote prime state evaporated at 
5.40¢ per pound. 
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Cans— 


The demand for packers’ cans has not increased 


since last week. [Lusiness has, in fact, been somewhat 
slow both at eastern and western points. Reports 
from Baltimore note decidedly small purchases by 


canners for the coming season’s fruit and vegetable 
pack. There are no price changes in Chicago, the 
hgures on packers’ cans quoted by the American Can 
Co. remaining as follows: No. 1s, $10; No. 2s, $13; 
No. 24s, $16.50; No. 3s, $17: gallons, $42.50, f. 0. b, 
the maker’s factory. 

Pig Tin-- 

The market is still in the hands of foreign manip- 
ulators, and the net result is a pretty stiff advance in 
spot tin; this has been maintained, notwithstanding 
that our domestic market is quiet, and likely to re- 
main so, as buyers cannot be expected to operate on 
anything but a hand-to-mouth basis under such seem- 
ingly unnatural conditions. 

We quote market as follows for delivery f. o. b. 


New York: 

Spot. April May. June. 
B-t0n 108s 3c 2: $30.70 $30.70 30.3714 $30.00 
I-ton lots ...... 30.75 30.75 30.50 30.12% 
Tin Plate— 


The market has been exceedingly quiet throughout 
the week, no anxiety seeming apparent either among 
buyers or sellers. Mills are reported busy and mak- 
ing heavy deliveries on contracts, but, as there are no 
resale lots on the market, it is reasonable to suppose 
that consumption is keeping pace with deliveries. 

We quote market unchanged as follows for deliv- 
ery, f. o. b. mills: 


BESSEMER STEEL COKES. 


os eo gg 2 Serre $3.70 
eo 2G ee eee 3.55 
Pos gt SO. eeres ree 3.50 
BAAS (OO WRG os o.cibinics vende 3.45 


Usual differentials for odd sizes, ete. 
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BALTIMORE. 

Quotations on New Crop Peaches. No Damage as yet by Frost. 
Demand for Tomatoes no Better. Market is Weaker. 
Good Demand for Cheap Corn. Packers Making 
Ready for Pineapples and Peas. 

Baltimore, April 10, 1905. 
EpitoR CANNER: 

The barometer has been watched very closely during the 
past few days, and will continue to be watched during the 
next week. This is a critical time for the coming fruit crop 
in this section and particularly for peaches. Slight frosts 
were reported on Thursday and Friday nights of last week, 
but there was no damage done. The temperature is rising 
again now and the danger seems to be passing. That some 
people do not take any stock in the reports that the peach 
crop was hurt during the winter time is preven by the 
fact that there are packers willing to sell future peaches 








The following prices are named: 

Per Doz. 
et. GROAN PEIOR: GB os ig dé Slacdlotmlauisis Srebsdobbans $0.90 
ns SUMMA ONIN WE oo os ass crala rate uk eleS esse Been 95 
ee SUM Ns INNOS  OE ir 6 0's ois. cate veces ccpisinbaee ais 1.30 
aS SEM, MOUS Me osc. i555 55 ce cap cates ns. oe 
eh OMI MINE US slates hb G.e edbaeoaterdoudans 1.50 
ns Gt RNR SIME HR es oda acu ards aie a bce dale eee 70 
No. 2 second yellows a 75 
nee RC AMUN GN Br ous casa ed bine osteo 95 
Ai Br SUR WOMNOG ME on <i dacec acd Sne'e hg aleais dd Wee's cae 1.00 
et ER eee eee Ree tt iy ee 75 


Considering that the present stock of peaches bids fair to 
be all cleaned up before the new opens, the above 
figures scem very reasonable and there is no doubt but what 
considerable business will be done on the basis quoted. The 
sellers are taking the largest risk at above figures, as there 
is even yet time for killing frosts to make their appearance 
and cut down the peach crop considerably. 


season 


Contrary to the general expectation, the tomato market 
has not improved with the opening of lake and rail naviga 
tion. On the other hand, prices are lower to-day than they 
have been for the last two or three months. No. 3 standard 
tomatoes can be bought at 60¢ per dozen in good-sized blocks. 
Tomato packers on the peninsula have had several meetings 
with the avowed effort of getting together and maintaining 
prices, but up to the present they seem to have been un 
successful. Careful surveys of the stocks on hand, made by 
men who are in position to know, point to the fact that 
stocks are not abnormally heavy and at the present rate of 
consumption, which is enormous on account of the low 
prices, there will not be any large carry-over into next sea 
son. In spite of all this, however, the market has weak 
ened. ‘The trouble is that the stocks are held in many hands. 
rhis is the weakest point in the whole situation. When a 
number of packers hold from 1 to 3 or 4,000 cases, instead 
of a few people holding large stocks, it is very difficult to 
maintain an advance, especially at this season of the year, 
when every packer is desirous of clearing his stock prepara 


tory to making preparations for the coming season. One 
packer after another disgusted and decides to let 
is few tomatoes go, hence it seems that buyers practically 
have things their own way. The demand is good and a tre- 
mendous lot of tomatoes are being shipped out of Baltimore 
This will doubtless keep up during the next two months, 
but whether this demand will materially advance the market 
or not is a problem that time alone will solve. 

The low market on spot tomatoes is having quite an effect 
on the volume of business for futures and, except for spe 
cial brands, not many futures are being sold. Prices on 
both spots and futures are in buyers’ favor and the jobbers 
even yet may wake up to the fact that they are missing 
golden opportunities to place contracts for goods at 
favorable figures for themselves. 

The demand for cheap corn is keeping up at a lively rate. 
This is a surprise to a great many people, as it was expected 
that much of the low grade quality would be carried over 
into next It seems, however, that the low price is 
selling the goods. Most of this corn is going right out into 
consumption and that being the case the situation is clearing 
up considerably as far as the new season is concerned. Shoe 
peg corn of standard quality is particularly in demand, and 
the price of this grade is a little firmer than it was a week or 
two ago. 

Baltimore packers are beginning to clean up their houses 
and make ready for starting up in the new season’s work. 
The two lines that will be handled first will, of course, be 
pineapples and peas. <A very active season is expected on the 
first mentioned line. Pineapples are growing in favor with 
the consuming public year by year and there is never any 
serious carry-over of these Increased experience, 
coupled with up-to-date machinery, is enabling packers to 
turn out better quality at lower figures than they used to do. 
The public is finding this ont and the consequence is, pine 
apples are becoming very popular. There is considerable 
business being done in futures, although figures are slightly 
higher than they were last vear. It is reported that the crop 
will hardly be up to the average and. as sugar is higher 
this year than it was last season, the cost of packing is likely 
to be enhanced. Well known brands will, however, find a 
very ready market. 

The packers here in Baltimore hardly know what to do 
regarding peas. ‘There is quite a stock of this line on hand 
in this city and vicinity, and the outlook is not encouraging 
for city packers. With the improvement of pea machinery 
and the aid of the viners the country packers are now com 
peting very successfully with Baltimore city packers and the 
time has passed when Baltimore can command a premium on 
peas. It looks as though the time is fast approaching when 
pea packing will follow the corn packing; that 1s, it will be 
diverted from Baltimore to the country sections where thi 
stuff is grown. A few years Baltimore dominated the 
pea market, but now New York state and the West really 
hold the key to the situation. 

There has been a very fair demand for the general line of 
canned goods, but practically no change in prices. 
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SEATTLE. 
The P. P. & N. Co. Sells 
Sales Improve the 


Salmon Market on the Coast Stronger. 
its Holdings of Red and Pink Salmon. 
Feeling and Advance in Price is Probable. 


Seattle, Wash., April 8, 1905. 
Epitor CANNER: 

Numerous things have been occurring during the past week 
to make a fairly strong salmon market, stronger than ever. 
For one thing, the approach of the spring and summer buying 
season is having a steady strengthening effect, and as a few 
orders begin to come in, the market begins to stiffen. The 
chief thing during the past week, however, has been the sale 
of enormous holdings of pink and red salmon by the receivers 
of the Pacific Packing and Navigation Company. The entire 
stock of red salmon held by these interests has been dis- 
posed of to the Northwestern Fisheries Company, a newly 
organized concern which recently purchased the Alaskan can- 


nery properties of the insolvent P. & N. The deal was 
an enormous one and involved about $500,000. The hold- 


ings of pink salmon by the same interests have been disposed 
of since, though just who the purchasers are and what was 
the consideration involved cannot as yet be determined. The 
sale of these big holdings, however ,will do much to strength- 
en the market, owing to the fact that for ary — past 
the knowledge that the receivers of the P. P. & N. had such 
a stock of red and pink salmon on hand a bec any time 
throw it on the market has tended to unsteady things to 
no inconsiderable extent. Dealers have stood in constant 
expectation, wondering when the stock would be thrown on 
the market, at what price it would be sold, who would make 
the purchase and what would be the consequences attending 
and following the purchase. They were naturally backward 
about buying and consequently conducted their business in 
a hand-to-mouth manner and bought only in accordance with 


their actual needs. Now, however, it is known that the new 
company, having ample means to conduct the speculation, 
will not slaughter the market, but will hold back until they 
get the price they demand. If they were not in a position 
to do this it is not likely that they would have risked such 


extensive investment. 

The marke 
verge of a rise The 
part of the jobbers is 


salmon is reported to be on the 
for extensive orders on the 
Their stocks are lighter 
when people eat 


t price on red 
demand 
inevitable. 


than for years, and the summer season 

salmon is rapidly approaching. They will have to make ex- 
tensive purchases and make them soon. They have been 
holding back in hope the prices would go lower, but the 
recent deal in red salmon on the coast has shattered their 
hopes. If the salmon wasn’t in strong hands before, it is 
now, and will be held for orders at the prices demanded. 


Jobbers will undoubtedly start buying now for fear that the 
prices take a jump, which they probably will do ere long. At 
present the prevailing price on small holdings is $1. Alaska 
packers are holding their stock at $r. 3 It is not known 
as yet what price was paid for the P. & N. stock of red 
salmon, but it is known that the ots 8 turned down sev- 
eral offers prior to the recent sale, which were only a trifle 
below $1. 

The pink salmon situation is as strong as ever. The utter 
lack of chums to fill the many orders that are coming in for 
that kind of fish makes a good market for the pink variety. 


The market is far from being glutted on either red or pink 
salmon and the consumption season is all ahead. 


CHINOOK. 


SAN FRANCISCO. 
No Damage to California Fruits by Last Wecek’s Frost. Large 
Fruit Crop Expected. Unless Something Unforeseen (c- 
curs all Varieties will Yield Heavily. 


San Francisco, April 8, 190s. 
Epitor CANNER: . 

The frosts of last week have 
damage whatever to tree fruits. Reports have been received 
from every district confirming this opinion. ‘There was a 
slight damage to grapes in and about Fresno, but the vines 
will recover undoubtedly, and bear fair crops if not full ones. 
Unless something unforeseen hi uppens, there will be a very 
large crop of fruits of every variety, more than the farmers 
will be able to harvest with the limited help at hand. This 
increased crop will not mean an over-pack of canned fruits, 
because the canned fruit pack is limited to the capacity of 
the canneries, and cannot vary very materially. Last year 
the pack of canned table fruits in a short crop season was 
130,000 cases in excess of the pack of 1903, when there was a 
full crop. This means that every canner was able to secure 
fruit enough to can to his c apacity. It is very doubtful if 
there will be any larger pack in 1905. It is anticipated that, 
starting in with a bare market, it wail be impossible to pack 
sufficient peaches to carry a surplus over next winter. If 
the canners receive their usual orders, they will book more 
peaches than they can pack, particularly if the price is rea- 
sonable. 

It is anticipated, however, that there 
dried fruits. The drying fields undoubtedly 
their full capacity, but whether this will cause 
carry-over on either peaches or apricots, since we are 
ing in with a clean market, remains to be seen. 

Prunes are not promising a full crop in all districts, but 
there will be probably more than enough to go ’round. 

The Santa Clara Valley Packers’ League expects to elect 
officers Tuesday afternoon. 

The Raisin Growers’ association seems to be an established 
fact, and will undoubtedly infuse stability into.the raisin 
market. 


resulted in absolutely no 


will be an excess of 
will be run to 
a considerable 
start- 


CAL. 


MAINE. 
Slight Improvement in Business Noted. Strictly Fancy Maine 
Corn is Wanted. Indications of Interest in Future Corn. 
The Gallon Apple Market. 


Dull. 
Portland, Me., 


Pumpkin and Squash 


April 10, 1905. 
Eprror CANNER: 

There has been a slight improvement in business during the 
past week and, what is more to the point, many inquiries that 
indicate a revival of interest. Evidently some of the spring 
tonics are getting in their work, and it is full time. 

While the cheaper grades of corn are neglected, strictly 
fancy Maine corn is wanted, not only west, but east. I am 
satisfied that our Maine corn packers could and would realize 
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was strictly enforced. 
of corn still on 


mislabeling law 
several ‘thousand cases 


better prices if the 


There seems to be 
hand here, perhaps three or four, which was put up for fancy, 
but the packers were radically mistaken. This article was 
“rrigated = much in the can, hence its value is as prob 


Jematical as “watered’ stocks. Such goods sell, when they 


do sell, at from 70 to goc. One small lot of strictly fancy is 

offered at $1.00. ; : | 
There 1s cnough inauiry from a good many sources to in 

dicate some interest in future corn. . One packer claims to 


have sold lately at 95, f. o. b. Portland, but reliable future 
fancy corn can “ reg for less. | know that offers have 
heen made at 90, . here. a season when a good 
broker comes in . bg 

There has been a little interest shown lately in new gallon 
apples at $1.80, but some packers hold for more. This may 
be good policy, it is a matter of judgment, but in view of 
the fact that the surplus of old stocks is far in excess of the 
demand, I think the seller was wise and buyers the same. 
After a canned apple gets along in years it gains but little 
in respectability. Packers of this fruit usually realize their 
best price immediately after the goods are ready. The re- 
mz arkable advance a few years ago has left a wrong impres- 
sion in the minds of many. Such advances are very rare and 
they occurred at a time when the spot stock was very low 
and when the “pie filler” was in its infancy. The old gallon 
apple can be purchased at from $1.40 to $1.50, but some ask 
more. Some of these goods are from two to three years old. 

The sale of pumpkin and squash is now at low tide. Not 
for vears has the demand been so small, and it is a shame. 
But the presence of low grade goods has affected the sale of 
good grades, as cheap corn has hurt the sale of fancy. I 
quote the best No. 3 pumpkin at 75 to 80c and squash at 90c: 
f. o. b. Portland. 

The sale of clams has begun, prices being the same as las\ 
that is, there is no change in regular goods. 


INDEX. 


‘his is 


year ; 





NEW YORK. 


Holdings of Pacific Selling Company Cleaned up Advancing 


Tendency to Sardines. More Interest in Tomatoes. No 


Change in Corn. Beans Steady. Prices on State 


Pears. 
New York, April 10, 1905 
Epitok CANNER: 

A fair trade in most varieties of canned goods has been 
reported during the week, though sales, in most instances, 
have been limited to actual requirements. The feeling 
throughout the trade is better, however, and all interests ap- 
pear to be ready to take care of any increase in business 
which may come. The market is firm on a larger proportion 
of the commodities offered, though here and there are re- 
ductions in quotations to effect a clean-up of relatively small 
holdings. 

The principal event of the week was the announcement 
from the coast that the Japanese government had taken 
11,000 cases of pink salmon, which cleans up the entire hold- 
ings of the Pacific Selling Co. About 5,000 cases were taken 
previously. Or, in other words, the entire 15,000 cases held 
by the Pacific Selling Co. has been disposed of during the 
past ten days. The sale price was withheld, but it is under- 
stood to have been around market values. It is now said to 
be impossible to buy anything below 82%c here. One re- 
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port says that there is only one holder of pink salmon in a 
large way and this one is outside the local market. In red 
Alaska there is more inquiry for spot goods and sales are 
frequently made. The market is quoted at $1.17% to $1.23%, 
with occasional offerings at $1.15. The final dispositions of the 
block held on the coast is expected within a few days and 
when that is finally completed it is thought that a change for 
the better will occur in the local situation. — inquiries 
are reported for spot sockeyes, in all grades, but stocks are 
light and sales are not numerous. Spot prices are: Columbia 


river I-lb. flats, $1.85 to $1.90; talls, $1.60 to $1.70; halves, 
$1.12% to $1.15; sockeye talls, $1.70 to $1.80; halves, $1.20 to 
$1.25; Alaska talls, $1.15 to $1.23!14; medium red, $1.00 to 


$1.10; Cohoes talls, $1.071% to $1.10; flats, $1.15 to $1.17! 

Not much change is reported in the sardine situation. The 
market continues firm on quarter-oils and three- quarter mus- 
tards, with an advancing tendency reported. There are re- 
ports that independent canners are working to form a rival 
organization, but at this writing nothing definite is known 
about it. Spot prices are: Domestic quarters in oil, $2.75 to 
$2.80; three-quarter mustards, $2.35 to $2.40; three-quarters 
spiced, $2.40 to $2.45. 

Rather more interest is reported in tomatoes and the tone 
on full standard Maryland 3s is steady. On the basis of 65¢ 
delivered sales aggregating 5,000 cases were reported for local 
account. It is more difficult now to secure goods at this 
figure which reach jobbing requirements. Offerings of fair 
standards are reported at 60c regular f. o. b. factory. Fu- 
ture gallons are offered freely at $1.90 delivered. New Jersey 
tomatoes are easy and there is a strong desire in packing 
quarters to move goods. Spot prices are: Maryland 2s, 50 
to 524%2c; Maryland 3s, 67% to 7oc; Maryland gallons, $1.85 
$2.00; New Jersey 2s, 57% to 60c; New Jersey 3s, 70 to 
72Yc; New Jersey gallons, $2.00 to $2.10. 

Corn remains substantially as it was at last reports. In- 
quiry continues for a fair quality on the basis of 55c¢ for 
Maine style Southern pack, but apparently there is little left 
which can be bought at that figure. Western corn is dull 
and movement is limited. No interest is reported in futures. 
Spot prices are: New York state 2s, 70 to 72'%c; Southern 
Maine style, 60 to 62'4c; western, 55 to 65c; Maine standard 
2s, $1.05 to $1.10; succotash, state, 80 to 85c; southern, 70 to 
75¢. 

A good interest is reported in cheap grades of peas. Higher 
priced lots are not wanted so freely, but for goods that can be 
bought low there is a larger demand than can be supplied. 
Spot prices are: Petit pois, $1.65 to $1.70; extra sifted early 
Junes, $1.25 to $1.40; sifted early Junes, $1.20 to $1.25; stand- 
ard early June 2s, 52% to 65c; marrows, 60 to 65c; seconds, 
55 to 60c. 

Beans are steady, though without much present interest or 
mouvement. The market is fairly well supplied, and with pur- 
chases only an average holders are confident that there will 


be sufficient to carry them through to the harvest. Spot 
prices are: Lima standard, $1.05 to $1.20; string 2s, 65 to 


67'4c; string 3s, 85 to Goc; gallon standard, $2.10 to $2. 20. 
A fair interest was sepawead in state pears at opening prices, 


announced last week, but no large sales were made. Cali- 
fornia pears attracted no attention Spot prices are: Cali- 
fornia extra 3s, $2.75 to $3.0c; extra 2%s, $2.50 to $2.75; extra 


standard 2's, $1.85 to $1.90; standard 2's, 
seconds, 2Y%s, $1.25 to $1.30. 

A better interest is reported 
Baltimore houses are quoting 
large buyers. 


$1.50 to $1.60; 


future pineapples and some 
confidential prices to a few 


HARLEM. 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


FUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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NEW YORK DRIED FRUIT MARKET. 
Opening Prices on New Crop Apricots. 
Market. 
ated Apple Market. 

and Fancy Apples. 
New York, 


Cured Peaches Firm. Easy Feeling in Evapor- 


Fair Jobbing Interest in Choice 


\pril 10, 1905. 
Eprror CANNER 

The feature of th: 
ing prices on dried apricots 


week was the announcement of open 
g ior last half of July shipment 
quotations are 7'4c, ft. o b.. for choice Royals in bags. The 
sale of two cars was reported on these terms, but jobbers 
show little mterest. Bids of 7¢ for last half of July ship 
ment have been wired to the cozst and there is an impres 
sion that business can be done at this figure. For later ship 
ment prices are lower. Buyers ideas appear to be about 6'2¢ 
for last half of August shipment. There is little feature in 
the spot market for apricots. Holders are firm and the 
movement is entirely within jobbing limits. Spot prices are 
Standard, 10c; extra choice, 11'4 to 
12%c; fancy, 12% to I3e 

Prunes are easy with a continual selling pressure im the 
There is no important buying here, jobbing in 
hand to mouth way and limiting 
their orders to the best goods im most instances. The low 
everywhere pressed for sale at low values 
jo-50s, 514 to 53¢c; 50-60s, 4 to 444c¢; 60-70s, 
So-90s, 27% to 3%c; 


choice. 10%c to Iic; 


lower grades 
terests purchasing only in 


grade stock is 
Spot prices are 
3% to 4c; 70-8os, 344 to 3%; 
274 to 24AC 

Peaches are firm. Reports of damage to the coming crop 
arouse no interest here. Spot prices are: Choice, 104% to 
extra choice, 10% to tic; fancy, 11% to I2e. 
aporated apples quote within the 
range, but the tone of the market is easy and a firm offer 
would bring out sales below present quotations. Buyers are 
bidding 5.35¢ and less. In choice and fancy a fair jobbing 
interest is reported. Waste and chops are unchanged and 
featureless. Spot prices are \pples, evaporated, fancy New 
York state, 634 to 7/4C; — 53 prime, 5.37% 
to 5.40c; low grace, to 5c; waste, prime, per ewt., 95¢ to 


$1.00; $i.50 to $1.55 


9Q0- 100s, 


10 ar 
Holders of prime state ey 


to O'"4C; 


4 hops, 
HELLGATE. 


The National Canners’ Laboratory. 

The National Canners’ Laboratory (Aspinwall, Pa 
—long distance ‘phone, 228-R—express, Adams). 
In order to make the Laboratory a success it is neces- 
sary for the canners to send in personal checks for as 
large an amount as they can afford to contribute to a 
work of which the scope and possibilities can be meas- 
ured only by the amount of money devoted to it. Sub- 
scriptions of $25.00 or more will be accepted. It is 
desirable to carry on the following lines of work dur- 
ing the year: 

Investigation of spoilage 

Analyses of tin plate. 

Devising means of destroying plant parasites, 
pea louse, by fungous diseases. 

Experiments with preservatives and saccharin by feeding 
same to animals in stated daily doses for various lengths of 
time, in order to determine their effect. 


cases. 


such as the 


Easy Feeling in Prune 


Pathological work on animals to determine effect 
experiments. 

Analysis of all kinds of 
purity. : fi ‘ 

Controverting false charges of 
goods by state analysts. 

lo do this werk in a satisfactory manner it will be 
to increase our present staff, which con- 
One bacteriologist and assistant, who also do 
the chemical work; one stenographer and, occasion- 
ally, one pathologist. We have arranged to take an- 
other chemist in with us. 

Nindiy let us hear from you at once 
on this valuable work. 

Canners who desire cultures of nitrogen-fixing 
bacteria for peas may secure same from the Nationa! 
Canners’ Laboratory. Iree of charge to all sub- 
scribers. 


I these 


food products to determine their 


illegality made agai 


st pure 


necessary 


sists of: 


| lelp to Carry 


Yours very truly, 
NATIONAL CANNERS’ L 
E. W. Duckwall, 


ABORATORY. 
Director. 





To Can “Caviar” in Ulinois. 
Henry Lemm 
canning fish 


According to a report from Pekin, IIL, 
of that city has discovered a method of 
eggs in imitation of the genuine Russian caviar. It is 
reported that Mr. Lemm has been making experiments 
for some time past and that he has at last succeeded in 
producing something that is a most excellent imitation 
of the genuine article. Mr. Lemm’s product, it is said, 
has been examined by experts and pronounced almost 
as good as the Russian. If the reports from Pekin are 
true, it is not improbable that steps will be taken to 
manufacture the “caviar” on a large scale. 


Advertising Canned Goods. 

The Virginia Canning Co., Petersburg, Ill., is ad- 
vertising its canned pumpkin on a unique plan. On 
the back of the company’s envelopes the following is 
printed : 

If you're favored with good judgment 
And you wish to join the wise, 
Try a can of our “Old Salem,” 
And have first-class Pumpkin pies 
There’s no frost upon our Pumpkin, 

For it’s in a tight tin can 
It’s of the finest quality, 

And will please ‘most any man. 

Let us now be up and doing, 
Let us labor ; do not wait ; 

Each his specialty pursuing— 
Catching fish or digging hait.—Ex. 
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Pork and Beans 
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Sparkling Wauhesha Mineral 
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CANNED GOODS NOTES 
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ILLINOIS. 


Work on the building for the new canning factory at Pon 
tiac, Hl, has commenced. The factory is being built by the 
Leuis McMurray Packing Co., of Appleton, Wis., which is 


removing its entire business to Pontiac. 





INDIANA 


\ dispatch from Jeffersonville, Ind., says: “While all 
seven canning factories in this county will make runs this 
year, the pack will be much smaller than usual, on account 
of the dulness of the market and the gioomy outlook.” 
+ 

\ fire of unknown origin destroyed the canning factory of 
the Magic Packing Co., Munete, Ind., April 2, entailing a loss 
of several thousand dollars. ‘lhe property was shortly to be 
sold at public auction. There was no insurance on the plant. 

™ x 

At a meeting of the Peru Canning Co. the capital stock 
was increased to $100,000 from $50,000 and the following of 
ficers were elected to serve twe years: R. A. Edwards, presi 
dent; R. H. Bouslog, vice president; P. M. Crume, secretary 
treasurer; IF. C. Smith, superintendent. It was agreed by 
the management that no tomatoes would be canned this year, 
the company confining the pack te 400 acres of string beans, 
so acres ot lima beans (for succoutash) and 2,099 acres of 
corn. P. H. Roberts, of Tipton, a director of the company, 
will look after the sales department and have charge of the 
gencral business of the company, with headquarters at Chi 


cago and Peru. 





MICHIGAN. 


The Ypsilanti, Mich., canning factory is to be operated on 
tomatoes this vear. [Eugene Millen is the lessee of the plant. 


The Beutel Pickling and Canning Co., Bay City, are con 
tracting for cucumber acreage among the farmers about Mer 
rill. 

*>- * # 

This item is from the Benton tarvor Blade: “Echoes of 
the failure of the defunct Eau Claire Canning Company are 
being heard in the circuit court. Sit against twe of the 
stockholders of the company have been filed by Silas Merritt, 
through his attorneys, Cady & Andrews. The amount of 
the suits aggregate $1,000. Promissory notes form the basis 
upon which the suits have been brought.” 





WISCONSIN. 


F. H. Peterson of the DePere, Wis., pickle factory is mak 
ing contracts with farmers for cucumber pickles for the com 
ing season. 

*“* = 

The capacity of the Alart & McGuire pickle factory at 
Green Bay is to be enlarged. An addition to the plant 100 
feet long will be made. 

“* * 


The following report comes from Fort Atkinson: “The 


board of directors of the canning company have voted to 
raise $20,000 for the pack of 1905.” 
a » - 

Fhe Independent of Chippewa Falls says: ‘General Man 
ager M. S. Bailey of the Chippewa Falls Canning Company 
is busy preparing for an active spring campaign. The com 
pany expects to cultivate about 1,000 acres, principally corn 
and peas.” 





NEW YORK. 

The Le Roy Canning company has just doubled its capital 
stock. At a meeting of the stockholders it was voted to in 
crease the capital stock of $25,000 to $50,000. 

> . 7 

Albert R. Hatheld, who has been connected with the Utica 
Canning Company for eight years, has been appointed general 
manager of the Sauquoit Canning Company. He will man 
age both concerns. 

*“* * 

The directors of the Sherman Canning & Preserving Co. 
have elected the following officers: C. W. Myrick, presi 
dent; A. C. Imbury, vice president; Lamont Coville, secre- 
tary; H. W. Sperry, treasurer. 

“< 

A report from Williamson, N. Y., says that the court has 
dismissed the proceedings in bankruptcy against K. M. Davies 
and that Mr. Davies has satisfactorily settled all obligations 
with creditors, outside of court. It is further stated that Mr. 
Davies will again operate the Williamson canning factory. 





MARYLAND. 


According to a report trom Princeton the stockholders of 
the Mt. Vernon canning factory at a recent meeting decided 
to let the plant remain idle this year. 

* * - 


A report from Bel Air states that the canning factory | 
longing to. Wm. A. Durham was destroyed by tire on April 
1, with a loss of about $3,000; partly covered by insurance. 

hal * * 


e 


From the Saulisbury, Md., News: “Cannery operators in 
the upper section of Cecil county are offering $6 per ton for 
tomatoes during the coming season, $2 per ton less than last 
year.” 

a. * o 

lhe canning business conducted by T. M. Bramble & Co. 
at Cambridge, Md., last week applied tor the benefit of the 
bankruptey law. The liabilities are $38,015.27 and the 
$14,818.96. 


assets 





PENNSYLVANIA. 
We hear that C. E. Sears & Co. will not operate their to 
mato cannery at Stoutsville, Pa., this year. 
** * 
Improvements costing in the neighborhood of $4,000 will be 
made this spring in the plant of the Allivine Canning Co. at 
Norma, Pa. 
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National Officers to Meet at Buffalo. 

The first meeting of the officers of the new Nation- 
al Association of Packers of Pure Canned Foods will 
be held at Buffalo at the Lroquois Hotel, on April 2 rst, 
at 10 o'clock a. m. The gathering is in accordance 
with the decision reached at the meeting held in Pitts- 
burg last month, at which a permanent organization 
was effected, and will be of great importance to all 
packers of canned goods. 

The preceedings of the Buffalo meeting will be re- 
ported in full in the issue of THE CANNER immediately 
following. At this meeting the trustees of the associa- 
tion will probably elect an executive board of trustees, 
among whose duties will be the selection of some one 
to fill the important position of general manager of the 
association and other persons to take charge of the va- 
rious departments which shall carry on its work. It is 
recognized throughout the canning industry that who- 
ever shall be chosen for general manager must be, in 
order to svecessfully and satisfactorily fill the position, 
a man of much force and energy as well as possessing 
executive ability of an exceptionally high order. 

Such matters as the establishing of a bureau for the 
purpose of promoting consumption of canned goods 
both at home and abroad, and for fixing standards for 
canned goods will also be discussed and something 
definite probably arrived at. The officers of the asso- 
ciation are: 

President, Willard G. 
vice-presidents, George G. 
A. C. Fraser, Manitowoc, Wis. ; 
Polk, Greenwood, Ind.; treasurer, 
Indianapolis, Ind. 


Rouse, Bel Air, Maryland: 
Bailey, Rome, N. Y.; Dr. 
secretary, Ralph B. 
Frank Van Camp, 





To Operate Only Four Canneries. 
john Rosene’s Northwestern Fisheries company, D. 
H. Jarvis manager, will operate but four of the ten sal- 
mon canneries purchased at public auction recently 
from the Pacific Packing & Navigation company. This 
information was given out last week by Captain Jar- 
vis. 

The four canneries in question are iocated at Nush- 
agak, Chignik, Uyak and Dundas, all in Alaska. Next 
year the Northwestern Fisheries company will prob- 
ably be able to operate many more, but this year the 
season was already so far advanced when the proper- 
tv was taken over that it was impossible to get addi- 
tional canneries ready for operation. 

In this connection dispatches from the Pacific Coast 
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state that it is “now certain that the old war between 
Alaska packers and the P. P. & N. is at an end. The 
P. P. & N. property has virtually been absorbed by the 
Rosene interests, and it is generally understood that an 
agreement has been reached between Rosene and the 
Alaska packers, or at least an understanding has been 
etiected whereby the motto for the present season wil] 
be “Live and let live.” 





Suggestion for Standard for Tomatoes. 


W. A. Sampson, the well known Indiana tomato 
packer, offers the following suggestion for the solution 
of the problem of establishing a standard for tomatoes: 
“When the New York Coffee Exchange was estab- 
lished,” said Mr. Sampson, “‘its officials were confront- 
ed by the apparently hopeless task of fixing standard 
erades that could be maintained. It started from the 
ground floor by establishing arbitrary type samples 
which are recognized throughout the markets of the 
country. On the same general principle, when the to- 
mato pack of a section is well under way a committee 
of packers, jobbers and brokers might take from a 
number of different packers samples of a special day’s 
run. The committee would proceed to cut these sam- 
ples and centinue until a majority can agree that a cer- 
tain lot of tomatoes affords a standard. A quantity 
of the pack so selected should be put aside to serve 
as a type sample by which to determine the question 
of quality of al! tomatoes of the season’s packing in 
that section. 

“It is impossible to establish a standard of quality 
for this vear out of a sample from last year’s pack, 
and it is not practicable owing to variation in climatic 
and crop conditions to fix one standard that would 
apply to the pack in all sections. This year’s standard 
must be fixed by the best type of this year’s pack se- 
lected by an impartial committee of experts, and there 
should be separate standards for the Maryland district, 
New Jersey and the West, selected from goods packed 
in each section. The selection of these standards, to 
be effective, should be made neither too early nor too 
late in the season, but at a time which the practical ex- 
perience of the packers will determine to be best adapt- 
ed to securing the highest results.” 
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Pure Food Laws in Relation to Canned Goods. 


By R. G. Eccles, M. D., Brooklyn, N. Y. 


) unbias ed person can give careful attention to the 
relationship of food laws to the manufacturers of 
food products without seeing that, under existing 
conditions, the best of these laws must act as a de- 
cided hardship to these manufacturers. When they 
seek to please consumers the laws interfere. When they seek 
to obey the laws the consumers are displeased. Many of 
the laws were framed by theorizing food puritans who knew 
nothing of the pz -actical difficulties under which packers of 
food have to labor. Their ideals, drawn from their inner 
consciousness, were not the ideals of men conversant with 
all the facts in the case and were very far from being built 
upon that solid ground of nature that gives a substantial 
basis for everlasting work. With the consumers esthetic and 








Dr. R. G. Eccles, of Brooklyn, N. Y. 


gustatory considerations are paramount. They demand that 
their eyes shall be pleased and their palates satisfied. The 
theorizers insist upon putting upon the 
educating the corsumers to the standards set by their the- 
ories. Colossal as this task is the demand is persisted in 
much to the injury of both the packers and the public. No set 
of men can be masters of the details of every branch of 
science. 
objections of the 
may be. Posing as 
the former, 
either in the courts, 


theorizers however absurd these objections 
experts the 
whenever the 
in the 


between them are raised, 
legislative halls, or in the public 
press. In fact the packers themselves come to think that 
they may be in the wrong and their opponents in the right, 
so that, little by little, they submit to the oppression with 


issue 


packers the duty of 


Necessarily the packers are unprepared to meet the 
- ' 


latter have the advantage of 


scarcely a murmur. It has thus come to pass that the food 
laws of many states are so gloriously indefinite in their word- 
ing and so flexible in their character that it is necessary to 
know the opinions of the men in charge of their e1 iforcement 
in order to know just how they are going to be interpreted. 
In view of the present condition of affairs it is gratifying 
to find Prof. E. F. Ladd, of North Dakota, formulating a 
most excellent statement of what should constitute an ideal 
pure food law. He states that it should be “a law general 
in its scope and so clearly worded in its form as to be ap- 
plicable to all classes of foods.” This gem from Professor 
Ladd’s Columbus address should be treasured up by every 
American packer, and whenever and wherever a new food 
law is to be introduced or an old food law amended, they 
should insist upon its dictum being rigidly adhered to. Once 
get laws general in their scope and so definitely worded in 
their form as to be applicable to all classes of foods, what- 
ever they may contain, and the honest packer’s troubles with 
food commissioners will be at an end. It is precisely becatse 
there are no such food laws on our statute books that the 
trouble has come. Unfortunately this is the very type of law 
that the theorizing purist does not desire. There are certain 
substances against which he wishes to legislate. He is op- 
posed to these substances having the right to fair play. A 
general law would, necessarily, include them or, if it ex- 
cluded them by its rigid limits, it would exclude substances 
that the public would insist upon having. A general law 
that would permit of the use of vinegar would, necessarily, 
permit of the use of every one of the usual preservatives, 
because vinegar is, as a concentrated acid, nearly eight times 
more poisonous than salicylic or benzoic acid. A general law 
that would permit of the use of wood smoke as a preservative 
would, necessarily, permit of the use of all the chief pre- 
servatives because the preservative ingredients of wood smoke 
are more than twice as poisonous as the latter. It is the 
easiest matter in the world to confirm these statements by 
comparing the doses of the —— ingredients as given by 


every work on therapeutics in the world that gives such 
doses. Let food laws be easel containing the following 
general demands and it will become easy sailing for food 


mz anufacturers who are strictly upright in their methods : 

“No substance shall be added to any food in greater pro- 
portion to its medicinal dose than is the preservative in- 
gredient of wood smoke, as found in smoked ham or smoked 
fish, to its dose. The medicinal dose of each shall be that 
given in the United States Pharmacopoeia.” 

It is quite likely that this standard would be too severe for 
vinegar and mustard, but as no one would think of challeng- 
ing the right to use these articles it would matter but little. 
Strict justice, however. would demand that one or other 
of these should be made the standard, as it is quite absurd tc 
forbid the use of anything that comes within a dose limit 
that experience has shown to be perfectly safe. Provision 
could be made for determining for the course the dosage of 
new and untried preservatives in order not to stop progress. 
In the matter of vinegar and mustard the reader should note 
that we refer to their essential medicinal constituents and 
not to the water or other material with which they are di- 
luted into usable form. 

In Professor Ladd’s Columbus address he made some state- 
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that he is not fully 
effect be of the eminently fair proposal he 
regarding the type of legislation he would favor 
He seems to think that a general law could be constructed 
that would stop the use of “chemical” preservatives. Since 
all preservative from sugar to tormaldehyde, are chemical, 
we cannot comprehend his distinction. He “Those 
who have been upholding the use of chemical preservatives 
frequently asserted that they were no more harmful in 
food, or even less harmful, than was salt, sugar and spices 
used for the preservation of food. A person who 
assertion as this must either be stating what 


ments that lead us to conclude 


what the ts would | 


has made 


Say 5 
have 


generally 
makes such an 


he knows to be false, or he has no knowledge whatever of 
physiological chemistry.” Let us see if we can discover who 
it is that is short in knowledge of this particular part of 
physiological chemistry In order to preserve fruit one or 


benzoate or salicylate is about the minimum 
per pound. ‘The same degree of protection would require at 
least one pound of sugar. A safe dose of salicylic acid or of 
sodium benzoate would be thirty grains. Of course very 
much more can be taken. Any healthy man can swallow 
thirty grains of either of these substances with impunity. Is 
Ladd willing to swallow their protective equivalent 
would certainly pity him if he was foolhardy 
such an experiment. Fifteen pounds of sugar 
dose would be very apt to shake his faith 
sugar equivalent is the least harmtul 

lf he will copy of volume 3 of The Transactions of the 
Congress of American Physicians and Surgeons and turn to 
pages 160 to 164 he will find a report of experiments made 
with five kinds of putrefying and disease germs by the pro- 
fessor of bacteriology of Bellevue Hospital! Medical College 
He was hunting for the best antiseptic for the treatment of 
wounds infected by such germs. Many kinds of antiseptics 
were tried and among the rest were salt and salicylic acid. 
He demonstrated that half a grain of salicylic acid was su 
perior to 324 grains of salt. We would like to have Professor 
Ladd tell the packers of the United States which he would 
feel safest in swallowing at a single dose, 6,480 grains of salt 
or 10 grains of salicylic acid. Since these are the bacteria 
cidal equivalents of cach other it its easy for any one to see 
which is the more dai 
In continuance of his argument Prof. Ladd says: “Salt is 
an absolute necessity to man, as it is a constituent normal to 
the body.” Every packer is quite well aware of this fact, but 
what of it? Does that make the taking of salt any more safe 
than it otherwise would be? The acid of the anmaahe to 
which the professor refers, is certainly a deadly poison even 
if it does come from salt. It is very much more 
than any preservative of food that is in use. As “d 
could net proceed for any length of time without it we 
that being an absolute necessity 
innociousness of anything. In the 
1904, we are informed that 


two grains ot a 


Professor 
in sugar? We 
enough to try 
taken at a single 
in his theory that the 


iwerous. 


potsonous 
igestion 
surely 
have evidence in this fact 
to man does not prove the 
Scientific American, of Oct. 15, 
the French savant, M. Armand Gautier, made a report to 
the Paris Academy of Sciences in which it was shown that 
arsenic is a normal constituent of our bodies and of our food. 
The amounts found in each organ of the body, and the 
amounts present in our various articles of food, are shown 
What then becomes of the argument that because salt is a 
normal constituent and necessity of the body that it cannot 
therefore be a poison? As we read tarther, in Professor 
Ladd’s address, we find that he is very earnest in this con- 
tention, for he says “Salt is the great regulator of the 
hlood’s density and therefore to claim that this product is a 
poison to man is most ridiculous.” We will not stop to ask 
him to tell us how he discovered that salt is “the great rezu 
lator of the blood’s density,” but if he will turn to page tor, 
of A..W. Blvth’s “Poisons: Their Effects and Detection” 
(1884). he will find commen salt listed as a poison and the 
statement distinctly made that “it has dcestroved human life.” 
Blyth’s toxicology is probably the best krowy in 
this country of any published in England. The United States 
Dispensatory e@ives the cathartic as well as the emetic 
of common table salt. Not only is it poisono7s to men and 
animals but it is likewise poiscnous to plants. This is shown 
by Pfeiffer in his Physiology of Plants, Vol. 2. p. 202, and 
Ewarts’ Protoplasmic Streaming, p. 87. The denial of its 
poisonousness “is most ridiculous.” 

lhe trouble seems to be that Prof. Ladd has not outgrown 
the old notion that certain substances are poisons in them 
selves, that certain other substances are foods in themselves 
The fact is that no such distinction exists in nature. Sub 
stances are not divided into poisons and non-poisons nor into 
poisons and foods. This kind of division is a convenient de 
vice of language for every-day use but that science has de 
clared to be fals Kobert, who is probably the highest au- 


work on 


dose 


aware of 





thority in the world on poisons, tells us that: “W< onclude 
then, that for us no substances are poisons in themselves: 
and that it is only when the particulars are known that we 
are able to say, in any given case, whether the substance in- 
volved can be classed as a poison or not.” (Practical Toxj- 
cology, p. 3.) The very breath of life, oxygen, when bre athed 
under pressure has been demonstrated to be “the mi st fear- 
ful poison known.’ ( Popular Science Monthly, Vol. 3, p. 
782.) The digestion of meat in the stomach produces the 
deadly poison called peptotoxin. We cannot live without 
poisons of various kinds. They are as essential to our well 
being as bread butter. Pfeiffer, the German physiol- 
ogist, in his work on Plant Physiology, put it thus. “When 
sufficiently attenuated a poison may induce reactions which 
are either even of use to the protoplast his 
stimulatory action of poisons is of equal importance to their 


mnocious or 


fatally injurious effect when sufficiently concentrated.” (P. 
264. Vol. 2.) Foster in his Human Physiology says of the 
poison phosphorus: “It is as absolutely essential for the 
growth of a lowly being like Penicillium as for man him- 


self.” (P. 630.) 

Prof. Ladd tells us that preservatives “are foreign con- 
stituents not normal to man, nor are they required for use 
in the body.” It is true they are administered at times as 


medicines, but the function of a medicine is not that of food.” 
It would be interesting to know from what source all this 
information was drawn. The writer has been a_ physician 
for about a quarter of a century and in all that time has never 
been able to draw any line of demarkation between a medicine 
and a food. We are all, from the highest authority in physi 
ology to the lowliest peasant on the farm, in utter Lenaenita 
of what substances are not essential to the body. Every new 
step in physiology is showing us that substances we had 
deemed unessentia! are really of great importance. Pfeiffer 
declares that “Small doses ot the most varied p SONS in- 
crease growth, respiration, and the production of heat.” (Vol. 
I, p. 264.) Foster, in his Physiology, declares that “The 
salts and extractives of a diet may be looked upon as neces- 
sary daily medicines.” (P. 662.) Since boric acid, benzoic 
acid and salicylic acid and the salts of these are common 
constituents of food or drink it is reasonable to infer that 
they may perform some function in our bodies though we 
happen to be profoundly ignorant of its nature. There is not 
an nota of food that is not, by times, administered as a 
medicine. There is not an article of food that is not, when 
in excess of the body’s needs, a poison. Why then should 
these preservatives not be essentials, even if as yet undiscoy- 
ered to be such. Both benzoic acid and salicylic acid have 
the power of being able to free the body of its waste nitrog- 
enous products and thus upholding the health of those who 





do not secure sufficient exercise. They are both renal and 
vesical antiseptics so that their constant presence is likely 
to protect the kidneys and bladder from the invasion of pus 
forming and other disease germs. 


It is evident from the list of diseases that Prof. Ladd has 
enumerated, as due to the use of preservatives in foods, that 
he is sadly sea in medical matters. It really seems as if 
some hows: A joker has got hold of the professor and coached 
him in a way to make him come out as the laughing stock of 
the convention. Look for a moment at the list he has given 
of what he calls diseases. Here it is: “Dyspepsia, indigestion, 
torpid liver, kidney trouble, etc.” After naming these he 
assured those who heard or read the address that during the 
last ten or fifteen years “there has been a rapid increase in 
the class of diseases which I have named.” Prof. Ladd has 
the reputation of being an excellent chemist. When he talks 
and writes about chemistry le taiks and writes good sound 
sense. Unfortunately this cannot be said concerning his re- 
marks on medical matters. Why did he not add discomfort, 
pain, thirst, fever, restlessness. ete. These are jist as much 
diseases as those he has enumerated. Dyspepsia is a symptom 
of a multitude of diseases. Indigestion is a symptom of a 

veltityce of diseases. What is worse for his medical knowl- 
edge is the fact that dyspepsia and indigestion are almost 
svnonyms. The symptom io which one physician would 
ply the term dyspepsii another would call imdigestion The 
same doctor in a ten minutes’ conversation might use both 
terms when speaking of the same trouble in the same patient 
Strictly speaking there is a slight per iectnt in the meaning 
attached to them, but this difference is rarely thought of in 
general conversation. Like the words “large” and “immense” 
or “big” there is a shade of difference in their meanings 
Neither are diseases. Nor is torpid liver. or kidney trouble, 
a disease. The liver can become torpid from many diseases 





and the kidneys can have trouble from a multitude of causes. 
lorpidity of the liver is 
kidneys have trouble in 


a symptom, but not a disease. The 
almost every form of disease but there 




















































































;; no form of disease that is known as “kidney trouble.” In 
view of these facts it would be interesting to know where 
the professor got his information about “the rapid Increase 
in the diseases which he named. As no such diseases exist, how 
could there be a rapid increase in them during the last ten 
or fifteen years? As no statistics of symptoms are ever kept 
by any government how did he discover that there was a rise 
in these symptoms? Some one, certainly, must have been 
playing with hts credulity. He says: “I have often found 
that men whom L have trusted with the most implicit faith 


tt always been frank in their statements.” Is this an 
his medical credulity ? 

Prof. Ladd’s address 
when stating his own side of the 
free use of detracting expressions 


subject he dislikes. He tells 


have 
explanation ot 1 

\ striking feature of 
he makes of superlatives 
question and the equally f 
when considering phases of the 
us that “Dr. Wiley, chemist at Washington, has conclusively 
shown that with normal men, and with vigorous young men 
at that, 7’ grains of boric acid per day continued for fifty 
davs will prove injurious, se is liable to render the person 
unfit to perform his duties.” There is but little doubt in 
the minds of reasonable men but if Dr. Wiley had given his 
“poison squad” capsules contaiming nothing more poisonous 
than bread crumb he would have had exactly the same results 
under the same conditions. Dr. Wiley has practically ac 
knowledged this himself by abandoning his original method 
of experimenting, so far as letting “4 young men know what 
they are taking. Even Paul Pierce, in “What to Eat,” clearly 
shows the fallacy in Dr. Wiley’s cuakakianiian and points out 
a far more excellent way. To say that Dr. Wiley has “con- 
clusively” shown anything more than the effects of suppressed 
terror is to discredit own intelligence or to prove very 
strong bias which amounts to about the same thing. Every 
condition of the Washington experiments was calculated to 
arouse fear and the youth and vigor of the subjects made the 
effects of that fear more pronounced. To terrorize the young 
men at the very start by compelling them to sign an agree 
ment that they would hold no one responsible if the “poisons” 


is the free use 


ones 


injured them was itself enough to weigh upon their minds 
night and day and make normal sleep impossible. With 
dreamy sleep, worry for fear they might be injuring them 
selves, continuous introspection for bad symptoms, and the 


conscious knowledge of when they were taking the drug, is 


it any wonder they had headaches and other signs of lack of 
sound sleep. [f the public are taking as much boric acid 
as Prof. Ladd says they are it is very strange that no one 
has ever noticed the coincidence of headaches with certain 
kinds of foods contairing this acid. As nearly all the butter 
and ham, with much other food sold in Great Britain, con 
tains this acid. and as the teeming millions of that country 
have heen eae such goods for years, perhaps the pro 


majority have not 
symptoms of the 


fessor will explain why it is that the great 
known that thev were suffering from the 
“poison squad ?” 

For a long time the opponents of modern preservatives 
were content to rely upon their theory that what would stop 
fermentation would stop digestion. By a stupid blunder they 
confounded enzymes with germs because they both happened 
to get the name ferment applied to them in the ignorant past. 
They even went so far as to declare that the preservatives 
were injurious in the direct ratio of their power to preserve. 
On this stupid theory salicylic acid was condemned because 
it was so powerful an antiseptic. Until it dawned upon them 
that their theory was hardly as sound as they took it to be 
no attempt was made at experimenting on the subject. 
Finally when guaded to action by the challenges of the friends 


of preservatives some experiments with animals were tried. 
Later the Washington experiments with human beings were 
begun. But what do these experimeiters scek to prove? Do 
they ever trv to discover the effects of preserved foods on 
either man or animal? Do thev ever experiment with pre 
served foods in the amounts likely to be constmed under 


for their consumption? Do 
whether the new preservatives are 
any oor dangerous or any more dangerous than the 
in identical germ inhibiting power? This writer has never 
found ee trying any such experiments. The literature of 
the subject has been ransacked through and through without 
coming across a single attempt on the part of these people to 
fnd out the effects of preserved food on man or animal in 
the preportions in which they are taken in actual practice 
They invariably try to show, what everybody knew before, 
that the abuse—and the gross abuse at that—of these pre 
Servatives. might lead to harm. Let them experiment with 
butter and sugar, spices and vinegar, in the same manner and 
it would be easy to predict that they would find out that the 
abuse of these weuld lead to equally disastrous results. No 


conditions the most favorable 
they ever try to discover 
old ones 
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one has ever denied the effects of ponderous doses being bad. 


Why do they not accept this as a settled fact? Why not 
experiment with properly preserved foods and find their 
effects when taken in the proportions with other foods as 
occurs ordinarily? Why not control their experiments with 
other subjects taking sugar of equal preservative amounts ? 
Or let them try creosote of wood tar. In fact the friends 


of modern preservatives will gladly pit dims experimentally 


with any known old style preservative or condimental sub 
stance. Why do they fail to thus deal fairly and honestly 
with the subject? If preservatives are being abused the 


stopping of such abuse should be the proper duty of the food 
commissioners. But they are not content to do their proper 
duty. They suppress in the most unjust and arbi- 
trary manner. In doing this they are continually raising the 
cost of living on every person. They invariably insist upon 
the substitution of dear processes fer cheap ones, of condi- 
tions that make for waste and destruction for conditions of 
economy, of methods ot protection that are available to people 
along trunk lines of travel but not for people in regions re 
mote from such trunk lines, and of conditions that lead to the 
suffering and death of multitudes. They are constantly put 
ting a premium on dishonesty as against honesty and always 
in the name of purity. 

Prot. Ladd says: “There ts not a food product on the 
market at the present time but what can be had entirely free 
from chemical preservatives and the more superior the prod 
uct is, the less likely it is to contain these preservatives.” It 


seek to 


is true that all kinds cf food products can be had at the 
present time free from chemical preservatives but it is not 
true that the more superior the product is thé less likely it 
is to contain these preservatives. Pref. Ladd’s “more su- 
perior’ products are the ones that are making a record for 
death that is appalling. The Vital Statistics of the United 
States Census for 1900 show us just how superior they are. 
In Part I, p. cexxvi, we learn that grand groups 16 and 19, 


composed of the states of Minnesota, Wisconsin, Michigan, 
lilinois. lowa and including with others the professor's own 
state of North Dakota have the most scandalous record of 
the entire United States from deaths due to diseases of the 
digestive system. The organs that dispose of food and drink, 
and that are thus brought in contact with disease germs con- 
tained im food and drink, caused nearly double the propor- 
tion of deaths in the states cursed with meddlesome food 
commissioners that they did in the wooden nutmeg states, 
and the other states of the North Atlantic group. If Prof. 
Ladd can find anything to be proud of in this record he is 


welcome to do so. There is not in the whole United States 
a single region that can show so bad a record as the very one 
where he and the active food commissioners, having a like 


belief with himself, pursued their mistaken activity prior to 
the census. These are official figures not a mere haphazard 
guess like that made by the professor regarding the increase 
in dyspepsia and like “diseases.” If he will next turn to p. 
exlvil, of the same volume, he will discover a table giving 
the death rates for the entire United States from typhoid 
fever. As the Army Medical Commission of the United States 
showed that our soldiers during the Spanish war suffered 
far more from typhoid fever due to germs carried into their 
food by flies, than by the bullets of the enemy, Prof. Ladd 
can learn another lesson regarding his “more superior” prod 


ucts. Again his region has a record that is scandalous. Once 
more the death rate, in the states near him and including his 
own, 1s away above that of New England where meddlesome 
food commissioners were unknown. This time it is more 
than double and is only exceeded by the regions where our 
soldiers had been quartered just prior to the censis and 
where, accordingly, typhoid was epidemic. If people will 
dance they must pay the piper. If the farmer legislators 


think they can keep out preserved goods 
them in their markets by this sort of laws they must let the 
grim reaper take his taxes from them in this sort of way. 
But there is another point to this gruesome tale. A compari 


from competition with 


son of the figures, given on the same pages as cited, shows 
that, for the entire United States, the entire farming popu 
lation suffers from their so-called pure foods in a way that 
is sickening to contemplate. Their death rates from germ 
laden food, as shown by the tahles for diseases of the di 
gestive system, and for typhoid fever, are away above the 
death rates of city people who use a considerable proportion 


*Vhat can Prof. Ladd sav to 
exactly the reverse of what 


of chemically preserved foods. 

this condition of things? It is 
it should be if the theory he is working upon was true. In 
attempting to impeach preservatives he almost stumbled 
across a tact that might have opened his eves. If we assume 
that when he spoke of “dyspepsia, indigestion, torpid liver, 
kidney trouble,’ ete., he had reference to organic diseases 
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of the stomach, liver and kidneys, then we will see where 
his assumption was about to carry him. | have not at hand 
the comparative figures for the last 15 years of these diseases. 
I am in possession of the figures of our last census. These 
show me exactly where the increase was greatest. It was 
exactly where meddlesome commissioners frightened the pub- 
lic away from the safest of safe foods, that is, as many people 
use their foods. Since his fifteen vears cover a period in 
which food commissioners have been growing more and more 
exacting, a period in which laws have become more and more 
repressive, it would not be at all surprising if diseases due 
to germs in food should have just as steadily increased. As 
their greatest increase is actually found to be where such 
repression was worst the inference is almost unavoidable. As 
to kidney diseases, he will find on pages evii and cix that in 
the same regions, of which his state forms a part, that “Ot 
the principal causes of deaths in this group, those to which 
more than average proportions were due in both cities and 
rural districts, were - diseases of the kidneys.” If 
the census collectors had been in league with the friends of 
modern preservatives and bitterly opposed to the dairy and food 
commissioners they could not have manipulated their figures 
in a way to make them more humiliating. There is certainly 
nothing in them that indicates that the food products con 
sumed on farms are superior to those consumed in cities 
nor that those consumed where preservatives are sought to 
he suppressed are superior to those consumed where even 
genuine adulteration is practiced. No one can hold that food 
debased by fraudulent additions of spurious and innutritious 
material could be responsible for the improved showing but 
there are good reasons for believing that the inhibiting of 
disease germs might bring about just stich results as are 
shown by statistics. But, aside from the healthfulness of 
the food, even the aspect that Prof. Ladd had in his mind 
when he said that “the more superior the product is, the 
less likely it is to contain these preservatives,” is not borne 
out by facts. In Bulletin 66, Bureau of Chemistry, page 100, 
we find the following that it would be well for Prof. Ladd 
to ponder upon: “There is, however, a certain line of very 
high-grade preserved fruits that seem to be demanded by the 
people in good circumstances, in which it ts necessary to use 
a very small quantity of preservatives. This is owing to the 
fact that the goods are demanded in glass. They are entirely 
filled with sugar and sunk in a sugar syrup. These goods at 
this time in the year wili keep, but in the southern climate 
or during hot weather they will not keep.” (The italics are 
ours.) Still another item that it might be well for him to con- 
sider is the growth of the colonial cured ham business of 
Great Britain. During the parliamentary investigation of pre 
servatives a certified statement from the high commissioner‘s 
offce was shown that proved a growth from $300,000 a year 
to $8,000,000 a year in nine vears. It was at the same time 
shown that the people of Great Britain were willing to pay 
more for such hams than for the farm cured hams without 
chemicals. With the choice before them of both, 75 per cent 
of the people chose the chemically cured ham and refused to 
buy the ham containing “the old-fashioned condimental pre- 
(British Blue Book of the Departmental Com- 
Many more facts might 
prefer the g ods 


servative.” 
mittee on Preservatives, pp. 5 and 6.) 
be cited to show that the public actually 
which the food puritans condemn. 

One of the most remarkable among the many remarkable 
statements of the professor’s Columbus address, was the fol 
lowing: ‘lor two vears I have sought for a reasonable ex 
cuse for the use of saccharin in food products, especially in 
canned corn. [ am forced to the conclusion that saccharin 
is a fraud, and that its use is to be condemned.” It is difficult 
to imagine what manner of mind could, after a careful in- 
vestigation of facts, come to such a conclusion. It is evident 
that some fundamentally false assumptions are blinding him 
to the truth of the matter. Saccharin is added to corn for 
two reasons. One is that it gives the corn a desirable taste. 
The other is that it does not, like sugar, encourage the growth 
of acidifying bacteria. The professor tells us that it has no 
food value. Perhaps not. That has not been definitely set- 
tled. But what of this? Is sugar added to corn to increase 
its food value? Do purchasers measure the value of corn 
by the difference in food value that a grain or two of sugar 
would make? Did ever packer or purchaser think of the food 
value of the added sweetener before some hypercritical chem- 
ist raised it? Is it not a case of the wolf charging the lamb 
with muddying the water it was drinking? If this imaginary 
fault had not been forced into service would not some other 
equally flimsy one have been chosen? The purchaser of the 
corn gets all he pays for when he gets the corn. In it he 
finds all the food value he ever dreams of having paid for. 
If the packer adds either sugar or saccharin it is as an ad- 


ditional inducement to tempt the purchaser into preferring his 
goods to some one else’s. If the addition of the saccharin ra 
an adulteration then, by every canon of honest logic, the ad- 
dition of the sugar is precisely the same. If the one is a 
fraud the other is equally so. But, under such logic, the 
sugar is more than a fraud, for it carries danger of fermenta- 
tive dyspepsia to the consumer. The saccharin supplies to 
the corn all that the purchaser desires, 1. e., a satisfying flavor 
and sweetness. It actually gives the corn a chance to reveal 
its corn flavor, which the sugar tends to mask. It imparts 
a keeping quality to the corn that the sugar not only lacks 
but actually diminishes. All talk of food value in connection 
with the subject is sheer bluster. 





Exports of Canned Food. 

The following table shows the exports of canned 
and cured fish, fruits, vegetables from the United 
States during the eight months-ending with February, 
1905, as compared with the same eight months of the 
previous year: 

Eicut Montus ENpING FeEpruary. 

oh 1904. 1905. 
Quantities. Values. Quantities. Values, 
Dollars. Dollars. 


FIsH: 


Pickled— 
Mackerel, 
All other, 

Salmon— 
Canned, Ibs 

Canned fish, 
than salmon 
shellfish 

Caviare 

Shellfish 
Oysters 
All other 

Fruits AND Nuts: 
Fruits— 
Apples, dried, Ibs. .37,690,314 
Apricots, dried, Ibs. 6,350,025 
Prunes, Ibs 59,947,083 
Raisins, lbs 3,288,472 


4,901 651 
34,488 11,729 


bbls.... 363 
bbls.... 73330 


8,027 
51,369 


38,077,475 3,834,414 32,020,427 2,780,601 
other 
and 
88,717 


12,759 


69,629 
20,661 


381,836 


225,139 


397,597 
246,570 


31,550,470 1,771,819 
6,459,021 567,740 
47,522,329 2,134,757 
234,580 6,294,604 329,382 
Preserved— 
Canned 
All other 
VEGETABLES : 
Vegetables, canned.. 
All other (including 
pickles and sauces) 


,660 


2,512,078 2 
5,930 


89,407 


Q 
38 
5 


537,429 358,490 


494,940 559,870 





Louisiana’s Growing Oyster Canning In- 
dustry. 

A number of the larger Mississippi oyster canneries 
will, according to report from New Orleans, be re- 
moved to Louisiana. 

Among the concerns which will change the location 
of its plant is the Pass Packing Co. of Pass Christian, 
EK. H. Merrick, manager. The MclIlhennys of Avery 
Island, near New Iberia, have just put up a 1,090-bar- 
rel plant, which is now in operation. On the Lake 
Porgne canal below New Orleans E. C. Julian is erect- 
ing a 1,000-barrel plant, and the Murphy Canning Co. 
at Murphy, La., near Jeanerette, recently completed 
its new factory. Several Baltimore ovster packing con- 
cerns are reported to be contemplating going to 
Louisiana. 

E. H. Merrick of the Pass Packing company is of 
the opinion that Louisiana will before very long be the 
scene of the world’s greatest oyster canning industry. 
The fact impelling Mississippi ovster canners to re- 
move into Louisiana is said to be that buyers and sell- 
ers of cove ovsters want the extra sélect varieties. 
which cannot be obtained in the Mississippi Sound. It 
is asserted that buyers are now giving preference to 
Louisiana oysters. 























Pennypacker is Referred to Canner’s Labor- 
atory Numbers. 
We have received the following letter from T. J. 


Janda, Ph. B., Allegheny, Pa., in which he states that 
in a communication to Governor Pennypacker ot 


Pennsylvania in regard to pure food legislation pend- 
ing in that state he cited the governor to statements 
made by Prof. Duckwall in THe CANNER’S monthly 


laboratory numbers: 


Allegheny, Pa., April 7, 1905. 
EpitTor CANNER: 
Having received THE CANNER AND Driep Fruit PACKER 


over a year, | am impressed with its scientific laboratory work 


by Prof. E. W. Duckwall and its great value to canners and 
packers. That the laboratory is the best means to discover 
the real cause of spoilage and ‘ind _ remedy to prevent 


will truthfully deny. , just such scientific 
work the true ectegint cause of disease 
and the remedies were found. Where millions of lives were 
lost by cholera, plague, etc., in a short time, only a few are 
lost now. Where the canners and packers lost thousands of 
dollars through bacterial and mold spoilage, now the 
is much less and ought to be reduced to the minimum if the 
canners and packers take advantage of the opportunity which 
the laboratory offers them. Considering the possibilities and 
protection from loss of spoilage to canners through your jour- 
nal and the laboratory, I cannot see how any canner or packer 
alive to his interests could be indifferent to either. 

The good effect of THE CANNER is felt by the druggists 
and sods water dispensers. The druggists of Pennsylvania 
are up against the preservative question. Our amended Sen- 
ate Bill No. 212, which permits the use of one-fourth of one 
per cent of sodium benzoate and one-fourth of one per cent 
of harmless vegetable color in soda fountain syrups, is before 
the governor at present writing and awaits his signature. I 
send vou a copy of my letter to the governor in which you 
will see that I refer him to your monthly laboratory numbers. 

Hoping the canners and packers, also the reté uilers, will not 
be unjustly restrained in business by unreasonable laws, I am, 

Respectfully yours, 
THOS. J. Pig of 

Senate bill No. 212, permitting the use of 4 of 1 
per cent of sodium benzoate as a preservative ‘nd 
of 1 per cent of vegetable coloring in soda fountain 
syrups and prepared fruits, passed the Pennsylvania 
legislature by a practically unanimous vote, but was 

aS - » 
vetoed by the Governor, not on account of any of its 
provisions, but, as he stated, because the title was not 
sufficiently explanatory and the bill was therefore un- 
constitutional. This trifling defect has been remedied, 
so that the bill in its present form meets every consti- 
tutional requirement. It has again passed the legisla- 
ture and has been submitted to the Governor for his 
approval. The Governor is being urged by a number 
of retailers’ organizations in Pennsylvania to sign the 
bill. In his letter to Governor Pennypacker, Mr. 
Janda savs, in part, that: 

“In our experiments we found that benzoate of soda 
or most any preservative in smail quantities aids diges- 


spoilage, nobody 
laboratory research 


le SS 


tion and has a salutary effect. I refer vou to the ex- 
periments in this regard conducted bv Prof. E. W. 
Duckwall and by authorities and published in the 


monthly laboratory numbers of the past vear of Tur 
CANNER AND Driep Frurr Packer. of Chicago.” 








Brokers’ Association Seeking Information. 


Secretary J. L. Flannery, Jr., of the National 
Canned Goods and Dried Fruit Brokers’ association 
has issued a circular letter to the members of that 
organization requesting information that may be of gen- 
eral interest and usefulness and for suggestions for 
the improvement of conditions in the brokerage busi- 
ness. 

Secretary Flannery wishes to obtain the names of 
salaried employes of wholesale grocery houses who, 
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having separate stationary, pose as brokers to obtain 
the brokerage for their employers. With this class 
are included those who buy goods for pools or com- 
binations of jobbing houses, turning over to them the 
commissions. The association does not consider such 
operators to be legitimate brokers and it is its pur- 
pose to, if possible, make their true position known. 

It is a plan of the brokers’ association to establish 
a comprehensive information bureau at Secretary 
Flannery’s office in Chicago. While arrangements to 
that end are being made, Secretary Flannery will give 
prompt attention to any requests for information that 
may be received by him. 





Minnesota Food Law Amended. 


The Minnesota House of Representatives last week 
voted unanimously in favor of the bill introduced by 
Representataive Lauritsen of Tyler county, authoriz- 
ing the inspection of all food products shipped into 
that state directly to consumers and making such 
products amenable to laws governing food products 
manufactured and sold in Minnesota. 

The bill gives the state Dairy and Food Commis- 
sioner or his subordinates power to open and inspect 
any package containing food products shipped into 
\linnesota directly to consumers in the hands of com- 
mon carriers, and gives them access to all railroad 
cars, stations, warehouses or express offices. Em- 
ploves of such common carriers or persons having 
such shipments of food products in their possession 
are prohibited from delivering them after receiving 
notice from the State Dairy and Food Department 
until the inspectors have had a reasonable time to 
examine and analyze such products. 

The present law covers only food products manu- 
factured and sold in Minnesota, and is in part nulli- 
fied by the competition of firms outside the State 
shipping products directly to consumers. 





Disease Affects Peach Trees. 


A serious peach blight has for the past two weeks 
been doing an immense amount of damage to the 
peach orchards of Fresno county. The disease as re- 
ported by Horticultural Commissioner F. Schell is 
of a fungoid nature. The parts of the tree first af- 
fected are the last year’s twigs. The leaves and fruit 
just set on these twigs drop off and a gum forms giv- 
ing the appearance of a powderly mildew. The disease 
was first noticed about two weeks ago when the leaves 
and fruit began to drop in large quantities. Mr. Schell! 
expresses the opinion that the disease has run _ its 
course for the year. Efforts will be made to find 
remedy for it before its next appearance. 

Deputy Horticultural Commissioner Edw. Ehrhorn 
states that while he has as yet received no specimens 
of the infected twigs he believes he knows what the 
disease is. He thinks that it is a combination of trou- 
bles—shothole fungus, sour sap and too much rain. 
Shothole fungus is not new to that district, while re- 
cent weather conditions in that part of the state would 
he liable to cause sour sap.—California Fruit Grower. 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER 
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International Congress of Horticulture. 

An international congress of horticulture will be 
held at Belgium, on May &th, oth and toth, 
says the California Fruit Grower. lhe congress ts 
organized, continues the Fruit Grower, by the various 
horticultural societies of Belgium, under the patron- 
age of the government. Many important problenis of 
practical horticulture, marketing and commerce are 
to be discussed, together with any relevant subject 
brought up by those in attendance. Practical horti- 
culturists as well as men of science of the different 
countries wiil be present, and the general object of 
the congress will be the making known of _ better 
methods of fruit growing and the dissemination of 
scientific and economic truths. 


rove 
Liege, 





Canned Apples Moving. 

In spite of the reports from the east of a scarcity of 
gallon apples Twin City jobbers say they have ob- 
served no shortage. The demand is excellent, this line 
being in better demand than usual, possibly, for this 
season of the year. Three pounds are not in such 
large demand. Apples are cheap, especially when coimn- 


pared with some other canned fruits, and where large 
quantities of them are consumed the gallons are the 


most economical to buy. 

Other “pie timber,” such as cheap blueberries, pie 
peaches, ete., have not begun to move much yet. A 
little later the call usually starts for these lines. Sup- 
plies are ample and no difficulty is expected in filling 
all orders at prevailing prices——Minneapolis Commer- 
cial Bulletin. 


’ 
, 





The Jennings Processor. 

Mr. L. E. Slack, Franklin, Ind., president of the 
Greenwood Process Machine Co., of Greenwood, Ind., 
writes that the company has completed its machine 
known as the “Jennings processor” and that a model 
of it is now in operation at Greenwood, which is ten 
miles south of Indianapolis on an interurban line. 

The Jennings processor is an entirely automatic 
steam cooker. It takes the cans into a large circular 
boiler via a steam valve and after the cans reach the 
inside they are conveyed around circles, all the while 
in steam, and carried out again at a steam valve, the 
operation being entirely automatic. 

The machine will be shown to any one desiring to 
inspect it. Letters should be addressed to L. [ert 
Slack, Franklin, Ind. 





Morgan's Rapid Pickling Process. 

The general principle applied in Prof. Emmerich’s 
process of preserving meat by acetic acid or vinegar 
has been adopted in the Morgan process for the rapid 
pickling of meat. The underlying method is that of in- 
jecting a suitable pickie by means of a pump or by mat- 
ural hydraulic pressure into the large arterv of the re 
cently slaughtered animal. The pickle must be. inject- 
“Lat such an early moment after the slaughter that it 
shall have the opportunity of penetrating the entire 
blood circulation, the finish of the process being in- 
dicated by the discharge of the pickle free from blood. 
Tests have shown this to occur after 7 to 8 minutes in 
cattle, and correspondingly less for small stock. Cat- 
tle require from 6 to 8 quarts of the pickle, hogs from 
2 to 3, and sheep from I to 2 quarts. 

The composition of the pickle is as follows: 33 
narts of salt; 1.5 parts of sugar; 2 parts of saltpetre ; 


0.25 parts phosphoric acid, and 100 parts of boiled 
water. 





The Delineator for May. 

\mong the women’s magazines none will be read 
with greater interest than the May Delineator, which 
appears with a varied and attractive table of contents, 
The news of the fashion world is reported in a num- 
ber of special articles, and the choicest of the season's 
dress productions are illustrated. Chief among the lit- 
erary features is Albert Bigelow Paine’s serial story, 
“The Lucky-Piece,” which grows upon the reader with 
the second installment and promises most interesting 
developments in the succeeding chapters. Sewell Ford 
and Seumas MacManus also contribute fiction, the lat- 
ter an inimitable story of Irish life. N. Hudson Moore 
writes concerning old chairs in “The Collector’s Man- 
ual.” “A Duet in Brittany” is an enjoyable travei 
sketch by W. W. Newton, D. D., and Dr. W. R. C. 
Latson contributes an article on ‘Housework as a Rec- 
reation,” illustrating the proper methods of perform- 
ing household duties so that they become profitable and 
pleasurable instead of disagreeable tasks, as they are 
usually regarded. Dr. Murray discusses “The Child's 
ath” in a paper that will be helpful to voung moth- 
ers, and Allan Sutherland tells something of the origin 
and romance of Keble’s famous hymn, “Sun of My 
Soul.” For the young people, there are amusements 
of various kinds and stories by such entertaining writ- 
ers as L. Frank Baum, Grace MacGowan Cooke, Irene 
Harrington Wright and others, and a large amount of 
space is devoted to domestic topics, among which at- 
tention may be called particularly to the article in the 
series “The Making of a Housewife.” 





Average Annual Cost of Food. 

The Bureau of Labor Statistics at Washington has 
been endeavoring to ascertain the exact increase tn the 
cost of maintaining a family in the United States. For 
the purpose of study of the diet of working people it 
inquired into the habits of 13,000 persons who live in 
cities in 33 states. [From this study was constructed 
an “average” family, consisting of 5.31 persons. The 
family income is $827.19 a year, of which $326.90 is 
spent for food. This is an average of a little less than 
$6.30 a week, or 90 cents a day for the whole famil\ 
about 17 cents a day per person. The yearly bill of fare 
runs thus: 

FOOD OF 

Articles 

Fresh beef, 349 pounds.. 

Salt heef, 52 pounds 

fresh pork, 144 pounds 

Salt pork, i10 pounds..... 

Other meats Raion 

Poultry, 67 pounds 

Fish, 89 pounds 

Better, 117 pounds 

Milk, 254 quarts 

Feoas, 85 dozen 

Flour and meal, 6890 pounds 

PRP OAS TONNE Ears. akc ces ces tea caut 
Stigat, GOR DOMES .5 6. 6. 8c cieecs. 
Potatoes, 15 bushels 
Other vegetables 
Coffee, 47 pounds 
Tea 

Rice, 26 pounds 
Cheese. 16 pounds 

| ard, 84 pounds 
Molasses, 4 gallons 
Frvit Wet Ot 
Vinegar, pickles, etc 
Other foods 


rHE AVERAGE WORKING FAMILY PER YEAR. 
Cost 
. -$50.05 
5.20 
14.02 
13.89 
9.78 
0.49 
S.oI 
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Garland Junior No. | 


For Cappers, Brazers, Forges and Fire Pots 



































L 


MOST SIMPLE, ECONOMICAL AND EFFICIENT GAS PRO- 
DUCER ON THE MARKET 


This machine is designed to 
meet the requirement of small 
users of fuel gas, such as four 
to six fire pots, six to twelve 
burner cappers, brazing forges, 
ete., utilizing every drop of low 
grade gasoline through one line 
of pipe, with the same efficiency 
as our Automatic line of ma- 
chines. 








(NOT INC.) 
46-48 S.CLINTON STREET 


CHICAGO. 
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The Value of Statistical Reports. 


Address delivered by Hugh S. Orem. President Baltimore Can 
ned Goods Exchange, Before the Canners’ Conference 
at Pittsburg. 
have been 
from the 


Western 


excellent ideas 
accomplished 
astern and the 
during several years 
looker-on in Vienna,” 
polite for me to 


that 
good results 
held by the I 


Associations 


conceded some 


some 


It may be 
advanced and 
conventions 
Canned Goods Packers’ 
past. Having till now 
| am not competent to judge, nor would it be 
question why so many important subjects have received so 
little consideration at the hands of the delegates at the vari 
ous annual gatherings. Even now my opinion may not be 
germane to the subject, yet | venture to say, with some 
degree of assurance, that the expression will be fully sec- 
onded, that the crowning work of all your conventions was 
reached at the recent one in Columbus, when this committee 
of twenty was 9 to suggest plans and ways and 
means by which could be formed a National Canned Goods 
Packers’ Association. 


several 


been “only a 


The convention having delivered its instructions to this 
body, I propose, with circumlocution, to enter at once upon 
the subject assigned me for investigation, viz. : 

The gathering of statistics is almost general in other lines 


That they are of the greatest value every one 
Various exchanges in our large cities, for periods 
twenty-five to one hundred years, have been 
membership weekly reports of the number 
of pounds of wool, bushels of grain, bags of coffee, and all 
kinds of provisions in first hands, and upon said weekly 
reports prices are advanced declined, dependent upon de 
mand and supply. It has but lately been rtained the 
number of bales of cotton grown during the past year in the 
Southern States. A very recent report declares the people of 
the United States consume half of all the coffee grown in the 
world. More than a billion pounds are annually used in our 
own country, which is nearly fourteen pounds for every man, 
woman and child. It seems incongruous that while coffee is so 
high and tomatoes so cheap, there is not a greater consumption 
per capita than three cans of the latter. (Respectfully sub- 
mitted to the Committee on the Promotion of Consumption. ) 
Much credit is due a well-known journal in the city of New 
York for its annual publication of the season’s pack of peas, 
corn and tomatoes. I have only words of praise for its 
editor, who should receive the highest commendation for 
doing that which is incumbent upon ourselves. 

The question is a serious one; all business questions are, 
and from my view its gravity is intensified because of all 
the years we have been without the information which it is 
hoped can ‘be proven will be of untold value to every canned 
goods packer in the United States. For years and years the 
packer has been chasing an ignis fatuus called luck, which 
invariably leads to ruin, but never to success. The pernicious 
custom of guessing, and the equally baneful habit of trusting 


of trade. 

will agree. 
ranging from 
furnishing their 


ascel! 


to luck, has been the ruin of many an estimable man, who, 
in all other respects regarding business policy, was perfectly 
sound. Guessing, or what is worse, indifference, as to the 


quantity of any line of canned goods packed, or as to the 
visible supply of said line at any time, and the trusting to 
luck that the number of cases remaining on hand would be 
advantageous in the selling of the output, must surely give 
way to the more modern, intelligent and altogether complete 
and satisfactory system of the collection, compiling and distri- 
bution of cold, solid, incontrovertible facts. The busy packer 
by this system will have placed upon his desk every Monday 
morning the number of cases of peas or peaches, corn or to- 
matoes packed and sold, and the quantity remaining on hand 
for the preceding week, in every state of the Union engaged 
in such work, and its beneficial effects will be so quickly rec- 
ognized and so fully appreciated as to cause every packer to 
ask himself how he was ever able to have conducted his busi- 
ness so long without this information. 
A DEMAND FOR INSTANT INFORMATION. 

I am not inclined to the belief that annual reports of the 
total pack are the best to be had. , They are better than none 
at all, but how much greater in value are those which are 
collected and distributed weekly or monthly, at most. The 
demand these days is for quick, prompt, accurate information. 
We would think it strange if a person carefully laid away day 
by day the morning newspapers until the end of the week 
before beginning their reading. The news then is stale, and 
that which was valuable information at the first of the week 
becomes useless and of no account at its close. When the 
packing season is on in full swing, that is the time when 


information of this kind becomes of the greatest value, so that 
the forwarding of statistics as to the yield of crops, the num- 





indow Advertising 





is in its infancy. Its value is not generally known be- 
cause it is free. Few 
vertising space until some company controlls and sells 


people realize the value of ad- 
t, thereby bringingits good points before the advertiser. 


Some day a company will be formed to buy and 


sell window space. This company will bring this valu- 
able space to the attention of all advertisers who will 
be clamoring for preferred locations as they do now for 


other forms of advertising that they buy. 


But window advertising space is still free: 
Now is your chance to secure it. 


The advertising space on your dealers’ windows is 
more valuable to you than any other form of display 
You advertise where the goods are sold. 


Your ad. 


advertising. 
They can buy at once. 
that passes the store. 


reaches everybody 
You increase your dealer’s busi- 
ness on your article. Your advertisement is a decora- 
tion to his window. 

This can be done by using Meyercord Opalescent 
Decalcomania Transfer Window Signs, which are a 
process of placing any design you may wish in pure oil 
colors with gold and silver on a paper sheet, which is 
transferred by a simple process to your dealer’s window, 
leaving your design as 
You%can show 


the paper being removed, 
though painted by hand on the glass. 
any design, trademark, or picture of your goods in any 
number of colors. Your salesman or dealer can easily 
transfer them. They last for years. 


Write to-day for Catalogue and samples. 
Original sketches submitted free. 


The Meyercord Company, 


American Manufacturers 


Decalcomania Transfers, 
(ESTABLISHED 1894 ) 


Chicago, Ills 


CHAMBER OF COMMERCE, . 
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What’s the Answer ? 


Suppose you put a Knapp Labeler and Boxer in your wareroom on trial and 
you find that the work is done neatly, rapidly, and about fifty per cent. 
less than handwork, would you not be inclined to own such an outfit? 
“| Hundreds of packers find the Knapp Machines soon save not only their 
price, but they are so simple and effective that in rush times they are 
worth more than they cost in the saving of storeroom space, as the goods 
can be quickly labeled, boxed 2nd loaded into cars. There is scarcely any 
limit to the speed of these Machines. {| As there is nothing to break or 
wear out, the cost of maintenance is trifling. Any one can operate them. 
One 16 candle incandescent electric lamp furnishes the current for one-sixth 
horse power motor where electricity canbe had. The geared fly wheel and 
handle enable any boy or girl torun the Machine with ease, doing from 
twelve to fifteen hundred cases in ten hours. The speed may be greatly 
increased by turning faster. §] You may have tried some other method 
which failed to please, but if you give the Knapp proposition a trial. you 
will wonder why it was not installed before. It’s worth writing to us about. 























THE FRED H. KNAPP CO. 


80 Wabash Ave., Chicago 


BERGER, CARTER CO., 
150 BEALE STREET 

















PACIFIC COAST DEALERS 
SAN FRANCISCO, CALIFORNIA 
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ber of cases packed, the number of cases sold, and the visible 
supply on hand from week to week, will prove to be of in- 
calculable benefit to the packers in New York or Michigan, 
Indiana or Maryland, or in any other state where this mod- 
ern, up-to-date system may be established. How often it is 
demonstrated that there is a deniand for a line of goods the 
stock of which is exceedingly small, but without any means 
of gauging the quantity on hand, the very packer in whose 
hands the stock is held can be found selling the goods at or 
below cost, because he thinks every competitor is as fully 
supplied with them as himself. 

No such condition as this need ever occur if we establish a 
bureau of statistics from which can be obtained the supply 
of any line in first hands from week to week. By this system 
you give the packer the advantage of learning how the pack 
progresses, you inform him how much of it has been sold 
or gone into consumption, you advise him how much of it 
remains to be sold and distributed during the remaining 
months prior to the new season, and with this satisfactory 
information at hand he becomes the master of the situation, 
and the terrors of an over-production will become “trifles 
light as air” and its blighting influences will pale into insig- 
nificance. I respectfully submit that without this information 
every packer is groping in the dark, he has become the slave 
of his business and not its master, he is chasing phantoms 
instead of real things, and in consequence is losing thousands 
and thousands of dollars, which rightfully belong to him, that 
ought to be turned into an annual gain, which would not in 
any degree affect the consumer nor inflict an unnecessary 
burden upon him. 

As an illustration, let me for a moment localize. The com- 
bined pack in Baltimore city of tomatoes in 1903 and 1904 
was estimated at one million two hundred and fifty thousand, 
and eight hundred and sixty thousand nine hundred cases 
respectively. A small percentage of the packers had made 
contracts with the farmers for a supply of the fresh fruit at 
so many dollars per ton; the large majority of packers, how- 
ever, bought in open market at prices per bushel. Each one 
with his mind intent only on the greatest number of cases he 
could produce was buying from day to day large quantities 
in competition with every “other packer, unmindful of the fact 
that a slow but steady increased price per bushel was surely 
and inevitably increasing the cost per dozen. Not a single 
firm had the least idea how many cases had been packed 
until three months after the season had closed. In the mean- 
time trade had been dull and demand light, presumably on 
account of the price. Some packers lacking sufficient funds to 
carry them through the winter months began selling at cost 
and less than cost, which in turn was followed by every other 
firm having stock on hand. This need not have happened. 
Had there been regular reports from a statistician, detailing 
the progress of the pack and the sale of the stock, the pack- 
ers would have had the opportunity of determining during 
the height of the season whether it were best to discontinue 
work or to insist that the raw material should be bought at 
much lower figures by which they would have been enabled 
to make a correspondingly lower figire on the price per 
dozen. In my judgment, the panacea for over-production is 
to pack cheaply and to sell cheaply, for the resources of the 
United States, so far as the consumption of canned goods is 
concerned, have never yet been ascertained. Dull seasons 
come to us as well as to every other line of trade, but I 
believe by the dissemination of statistical reports such periods 
overcome and thereby prevent those 


f depression can be 
“slumps” with which we are all so 


terrible nerve-racking 
familiar. 

By aid of a statistician we are regularly informed of the 
general demand and supply of every kind of fruit or vegetable 
packed into tins in every state of the Union. Not necessarily 
detailed information—it is not desired—but it is of inestima- 
ble value to learn of the bulk of the pack and to ascertain its 
weekly sales. This is a “consummation devoutly to be wish- 
ed.” Every business man knows that the price of any com- 
modity’ is regulated by this unerring law, and almost every 
packer knows that in his business the supply most frequently 
creates the demand. To be at all times in direct touch with 
the visible supply, and to know with some degree of accu- 
racy whether the demand is great or small, becomes at once 
the most interesting and profitable detail of the business we 
could pursue. In the Russian campaign of Napoleon, owing 
to a lack of organization and det ail in the quartermaster’s 
department, one portion of his army was starving while an- 
other part was slaughtering bullocks and leaving them to 
rot! Imperfect information, careless investigation and inat- 
tention to details are no less disgraceful to the army officer 
than to the business man. 

It is almost the general opinion that the packer is a nar- 














row, selfish, jealous individual, continually engaged in build- 
ing an insurmountable wall around his factory and his busj- 
ness, shutting out all information from his competitor, there- 

by keeping out the light which is gathered from an inter- 
change of conferences ‘and experience. I do not subscribe to 
this view. Rather have I found him to be a broad man, of 
original ideas, fully cognizant of the errors and abuses with 
which the industry abounds, only too anxious to lend his aid 
to a reformation. He is not selfish of his own interests. If 
he were, he would know that he can never reap in his indj- 
vidual capacity the benefit to be derived by a concerted effort 
on the part of the whole, and he would have learned that the 
protecting influences which he so much desires can never be 
had unless he imparts his knowledge and experience to the 
fountain-head, which will return to him the enlightenment 
and instruction he so sorely needs. Then he would discover 
that the scanty information he now gets comes to him by 
accident, whereas he should have been receiving complete 
information by design. 

Let him but exhibit a selfish interest in this most important 
and valuable proposition, let him but make an appeal for a 
rightful protection of his interests, let him exhibit a desire 
for information which is imparted daily by the various ex- 
changes all over the United States to lines of trade in which 
there is not near the amount of capital invested as in ours, 
and the packer will then be found contributing to the suc- 
cess of this modern plan with all his ardor and by every 
means of which he is possessed. 

THE NECESSITY OF STATISTICIANS. 

It must be apparent that reforms are now due. For 
years we have been engaged in a losing fight. The packer 
stands in the breach between the buyer on one side and his 
competitors on the other, endeavoring to resist the onslaught 
waged against him. He neither knows the resources of the 
enemy nor is he aware of the strength or the weakness of 
his own position. We should not longer remain in ignorance 
of facts which can be had for the asking, nor should we 
await the inclination or the pleasure of any trade paper or 
journal to publish that which we have in our midst. A corps 
of statisticians with a knowledge of the importance and the 
confidence with which their business is surrounded, men that 
can by their presence and ability gather and impart informa- 
tion at the right time, possessing every requisite that goes to 
make up honor and integrity, men that cannot be cajoled 
into giving up the secrets of their calling, whose very looks 
would wither the man so rash as to request of them a dishon- 
orable thing, could so keep theeir books and papers that, 
though they would be open at all times to the membership, 
not a single individual would know of any information or 
of any figures reported except that which had been furnished 
by himself, though at the same time he would be able, with’ 
his competitors, to enjoy and profit by that which every mem- 
ber had contributed to in an individual capacity. 

We are far too inclined to accept as literally true a news- 
paper article or a broker’s circular as to the state or condi- 
tion of the market, and the more bearish in tone it happens 
to be the greater its ill-effects; and since it will be freely 
admitted there are no statistics at the packer’s command upon 
which he can estimate as to a probable high or low price for 
any line of goods, how reasonable it is to say that the news- 
paper or broker is also without statistics and that the only 
credence to be given such an article is the gloomy view taken 
or the disgruntled condition in which the packer is found by 
the seeker of information, which, when published, becomes 
of utmost value to the buyer and plunges the packer into the 
depths of despair. 

The Canned Goods Exchange of Baltimore, after investi- 
gation, has awakened to a realization of the benefits to be 
derived from the information collected and distributed by a 
statistician, and has instructed its president to perfect ar- 
rangements to this end, said reports to commence at the be- 
ginning of the coming packing season. 

THE WAYS AND MEANS. 

The success or failure of the plan depends in a large meas- 
ure upon the character of men selected to perform the work. 
Men of intellect and understanding are indispensable. It 
will not do to engage a man with the sole purpose in view 
of giving him a job. As far as possible the selection should 
be confined entirely to men having no interest or connection 
with the packing business. Let them be free and untram- 
meled. 

A statistician-in-chief, with an office at some central point. 
say Pittsburg, who would become a reservoir into which all 
information would find its way, appears to be feasible. His 
duty would be to collate, compile and transmit to the mem- 
bership the figures rendered by the various men stationed 
in the packing centers. For instance, it might be advisable 
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High Pressure Single Steel 
Capping Machine 


HIS Machine is designed for 
large as well as small packers, 
Will do patching as well as 


straight capping. 

Can be operated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. 

Gasoline Machine has _five-gallon 
tank tested to 150 !bs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement é Rubber Mig. Company | 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A. 


DF ne 





















The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuts 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. .. Write for prices. 


Invincible Grain Cleaner Co. 
‘Invincible’ Works, :-: Silver Greek, N. Y. 
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to have one devoting his whole time to the state of Illinois, 
one in Indiana, one representing lowa, Kansas and Colorado, 


another for Maryland, Delaware and Virginia, and so on 
through the entire list as the business or occasion may de 
mand. 

It will require quite a large fund to carry on this work. 


The greater number of firms we interest, the smaller the sum 
will be required from each. It would be unfair to charge for 
this service regular or specified rates Che firm packing, 
say, 10,000 cases per annum, ought not to be asked to pay 
the same sum as the firm with an output of 50,000 cases. A 
graded charge seems to be the most equitable and desirable. 

| have not felt the necessity of going into this subject in 
detail, nor of arguing to a conclusion its several propositions. 
lully aware of the onerous work confronting this committee 
and realizing that a base or starting point must be first estab 
lished from which and to which new ideas and new thoughts 
must diverge and converge, | am content to leave with yot 


for discussion a subject which must appeal directly to every 


man whose means are invested in a business offering so 
many opportunities for reforms which, if put into operation, 
it is hoped will at least return a more reasonable profit than 


now is obtained upon the immense amount of capital invested. 
Express Charges From the Packers’ Stand- 
point. 
CONTRIBUTED. 

There is probably no business in the country that 
exorbitant express charges affect so much as they do 
the canning business. The practice of selling goods 
“subject to buyer's approval of samples” is becoming 
more and more the custom, and each time a packer 
makes a sale he is expected to furnish the buyer with 
and either he or the broker has 
This applies not only on 


from two to six cans, 
to pay the express charges. 
orders for carloads and upwards, but also on orders 
for less than carloads; in fact, many buyers now in- 
sist on seeing samples before purchasing a 50-case lot. 

The packing end may be largely responsible for this 
condition of affairs, as so much slop has been packed 
during the past few years and buyers are not to be 
blamed for wanting to see what they are buying. In 
the very nature of the business, however, the items of 
furnishing samples and paying express charges have 
become very burdensome te both packers and brokers. 
In the first place, canned goods are bulky when com- 
pared with other lines of merchandise. A package 
of two No. 3 cans of tomatoes, well wrapped in heavy 
paper, weighs about 5 pounds. In the second place 
the samples can only be shown once, as in the ver) 
cutting open of a can its usefulness is destroyed as 
far as showing it to another customer is concerned. 

Compare canned goods, for instance, with the cer- 
eals (either raw or manufactured) and dried fruits 
A good sized sample of wheat, corn or beans will 
weigh less than one pound, generally not over half a 
pound, and a package of dried fruit weighs only a 
few ounces. These can be sent by mail at the cost of 
a few cents, and they can then be used over and over 
again 

\ few examples of express charges trom 
on samples of canned goods will be interesting: 


Jaltimore 


2 No. 3 cans to Minneapolis, Minn., cost ..... ep heetee ne 75¢ 
2 No. 3 cans to Chicago, Ill. cost..... cae ane ath Ey i. 
s No. 2 cans to Pensacola, Fia., cost ........ cs000ise. go 
2 No. 2 cans to Huntington, W. Va., cost.............. 45 
4 No; 3:cans to Knoxville, Tenn,, cost «2.06.6 00. censd ss goc 
2 No 3 cans to Portiand,. Me, coet ©. o.i ccc. bce es ced ec 70c 
2 No. 3 cans to Duluth, Minn., cost ....... i580.) 662%. 75 


The above list gives a fair idea of the range of 


charges. Now, leaving out the question of whether 


a parcels post system would be detrimental to local 

interior business interests, such a system would un- 

doubtedly be of advantage to packers and brokers. 
ITere are a few instances taken at random from the 













































list of British parcels post charges. ‘The first thine 
worthy of notice in this system is the fact that the 
English postoffice department has an arrangement 
with the American Express Co. whereby parcels can 
be sent by post to New York and then by express for 
following charges, translating English money into dol- 
lars and cents. From any part of the British Isles to 
New York, Brooklyn, Jersey and Hoboken cities: 

3 lbs. and under costs 24c. 

7 lbs. and under costs 4&c. 

11 lbs. and under costs 72c. 

And to any part of the United States— 

3 lbs. and under costs 48c. 

7 lbs. and under costs 72c. 

it lbs. and under costs 96c. 

So that a package weighing under 7 pounds can 
be sent by parcels post from John O’Groats in Scot- 
land to San Francisco for 72c, whereas a package 
weighing 5 pounds costs by express from Baltimore 
to Chicago 75c. Take more instances. Packages can 
be mailed from any postoffice in the |ritish Isles to 
any part of Australasia at 24c for 1 pound and 12¢ 
per lb. up to 11 pounds, and to Fiji Islands at 24c for 
{ pound, and 16c per Ib., up to 11 pounds. Still more, 
from any part of the British Isles to— 


3 Ibs. 7 Ibs. 11 lbs. 
and and and 
under. under. under 
Argentine Republic ...... 56c 86c $1.16 
MS Macatee oh kr aim aia p00 24c 48c 72¢ 
German East Africa...... 72c S4c o6c 
i OPC Re eee 24c 30c 48c 
Japan (via Canada)....... 44c S4c 1.24 
ree Seeeer re 24c 60¢c S4c 
eee ete ee tert 48c 72c g6c 
IN 80247. ls aime phim, beaten i&c 72c g6c 
WRENNER Scliwes asec aad 8&c 98e 1.08 


Many more instances could be given, but above 
will serve the purpose of this article, and will show 
what can be done by paternal governments to help 
business interests. 

Now, whether a parcels post system is feasible or 
not for our country, it does seem that, at least as far 
as canned goods samples are concerned, some reduc- 
tion in rates should be made by the express companies. 
Previous to about two years ago the express compa- 
pies for some time had in effect special rates for 
eanned goods samples. These, though nothing like 
«s high as the present charges, were even then too 
high. The rates now are positively exorbitant and 
it would be a benefit to the whole of the canned goods 
industry if the National association would appoint a 
committee to work on the express companies with a 
view to getting a considerable reduction in rates. 





Testing Corn for Germinating Powers. 

One man can test enough seed corn for 67 acres, by 
the use of ten hours’ time, says an Illinois experiment 
station bulletin. This time may be taken when other 
duties are not pressing. The low vitality of seed corn 
the past season was probably due very iargely to freez- 
ing weather while the corn was still in the field, and 
when not sufficiently dry to withstand the low temper- 
ature. It is probable that the fall of 1903 was excep- 
tional in this respect, and will not be repeated again 
for several years, and indeed the fall of 1904 was much 
more favorable to the selection of good seed corn. 
When seed corn is frozen before it is put into storage 
there is no way to correct the disastrous effects, ex- 
cept by some method of sorting out the ears that are 
unfit fof seed. For this reason testing of seed becomes 
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THIS SIGN ON CANNERS’ MACHINERY 


represents every advantage of efficiency, 
economy and durability. It’s the Monitor 
Trade-Mark and stands for perfect 


GREEN PEA GRADERS 
STRING BEAN GRADERS 
GREEN PEA CLEANERS 
CAN FILLERS 

STRING BEAN CUTTERS 


WRITE FOR PARTICULARS 





HUNTLEY MANUFACTURING CO. 


SILVER CREEK, N. Y. 


BALTIMORE OFFICE <> CHICAGO OFFICE 
H. COTTINGHAM 302 TRADERS BLDG. 


























MAKE YOUR OWN CANS! 











The New Seam Sanitary Can 


Requires no Holes or Caps 
THE ENTIRE TOP OPEN 


Sealed Without 
Heat, Solder, or 


objectionable 


FLUXES, 


preventing 
SCORCHING and BLACK SPOTS 





372 


MAX AMS MACHINE CO., 372-374 GREENWICH STREET, NEW YORK CITY 





WORKS: MT. VERNON, NEW YORK 


Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. A_ perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. <A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 


We Furnish Complete Outfits 
for Making These Cans 
All Packers, Brokers, Jobbers and re- 


tailers should recommend goods 
packed only in this package. 


42 THE CANNER AND DRIED FRUIT PACKER. 


an all-important operation for every corn grower. 

Several methods of testing corn are in vogue, all 
depending upon the same principle, that of applying 
sufficient moisture and warmth to the kernels to cause 
them to sprout. One of the best and simplest ways of 
sprouting seed is to take a common dinner plate, fill it 
nearly full of sand, which is as clean and white as can 
be secured. After the sand is placed in the plate, it 
should be moistened with a small sprinkler and well 
mixed, until it is all equally moist. It must not be 
saturated with water. If the sand is too wet the corn 
will fail to germinate for lack of air. See opposite 
page. 

The kernels should be pressed into the sand in thie 
order they are taken from the ear. Those tested should 
be taken from the ear about two inches from the butt. 
Four kernels is enough to test from one ear for 
practical work. These should be taken from several 
parts of the ear, so as to represent both ends and all 
sides, so far as vitality is concerned. The four kernels 
from each ear must be placed in a separate group and 
the group marked or numbered to correspond with the 
number of the ear from which the kernels are taken. 
A good device for ranging the ears in regular order is 
shown in accompanying cut. 

After the kernels of corn are all placed as described 
above, thev should be covered by turning a second 
plate over them, to prevent too rapid evaporation of 
the moisture from the sand. They may then be left in 
a warm temperature to sprout. The best temperature 
for germinating corn is 77 degrees, that is, only a lit- 
tle higher than that of the ordinary living room. 
More harm will result from a decrease of temperature 
than a slight increase. If plates of corn are tested, use 
great care that they do not get too hot. Watch the 
plates carefully that the sand does not become too dry, 
or the plates allowed to cool at any time during ger- 
mination. 

After the plates of corn have remained at the right 
temperature long enough for satisfactory germination, 
which will usually be indicated by the growth of some 
of the kernels, they should be opened and the sprouted 
grains counted and records made of the results. It 
can easily be determined what percentage of the grain 
upon each ear will be likely to grow if planted. 





The Potato. 

The Potato. Its Cultivation, Growth and Develop 
ment, Sprays and Spraying, Harvesting and Storing, 
Production, Transportation and Marketing. By Sam- 
uel Fraser, Assistant Agronomist, Cornell University. 
Illustrated. 5x7 inches. 200 pages. Cloth. Price 
75 cents. Orange Judd Co., New York. 

This book is destined to rank as a standard work 
upon potato culture. While the practical side has 
been emphasized the scientific part has not been neg- 
lected, and the information given is of value both to 
the grower and the student. In the preparation of this 
work the author has drawn largely upon the reports 
and bulletins furnished by the American Agricultural 
Experiment Stations during the past fifteen years and 
upon any European data which he has felt to be of 
sufficient value to warrant their introduction. 

Treating upon its history and botany, some condi- 
tions influencing growth and development, soils, rota- 
tions, manuring and fertilizing, considerations of seed, 
varieties, planting, cultivation, obstructions to growth 
and development, sprays and spraying, harvesting and 
storing, production, transportation and markets, chem- 








ical composition, breeding and selecting, the life his- 
tory and methods of controlling many of the diseases 
and insects which attack potatoes are given. 

The book is well illustrated by photographs and 
drawings, nearly al! of which were made expressly for 
this book by the author. Taken all in all it is the most 
complete, reliable and authoritative book on the po- 
tato ever published in America. 





Raw Food Idea. 

“The raw food idea,” said a physician who takes 
more stock in diet and hygiene than in drugs, “is no 
longer a fad, but a vital fact in the lives of thousands 
of peopie in this city. It would astonish a person not 
familiar with such matters to know how much un- 
cooked food is eaten these days and how many physi- 
cians are prescribing it. In my own practice I have 
known many cases of physical breakdown in which a 
regimen of raw cereals, eggs, milk, fruits and vegeta- 
bles has effected complete cures that, I am confident, 
no other treatment would have accomplished. Women 
take more readily to a raw diet than men do, but the 
number of men who are taking it up is increasing all 
the time. A strange thing is that when a _ patient 
once acquires a taste for raw food he rarely goes back 
to a cooked diet.”—Cooking Club. 





Cause of Tainted Canned Meats. 

A special commission, appointed in Germany for the 
purpose of investigating the cause and prevention of 
diseases due to eating apparently unquestionable 
canned meats, has arrived at some startling conclu- 
sions. The direct causes are almost invariably tox- 
ines present in the meat. These toxines are antemor- 
tem productions of various pathological conditions of 
the animals, such as fevers, excitement, or overwork- 
ing previous to slaughtering, especially when the ani- 
mals had been shipped or driven long distances. 

An additional result of such conditions is the fact 
that the meat from such animals is extremely difficult 
to preserve for any considerable length of time, and 
the following method of prevention is, therefore, in- 
dicated: Animals for slaughter should be given a 
rest of at least two days after a long journey. All 
exciting circumstances must be avoided, in order to 
eliminate toxines produced during such period. Meat 
from animals in a feverish condition or of an excitable 
disposition cannot well be employed for canning.— 
National Provisioner. 





YOU MUST NOT MERELY USE CANNER WANT ADS.. 
BUT YOU MUST READ THEM 


LEONARD 
SEED CO. 


SUPPLIES 


EVERYTHING IN THE WAY OF SEEDS THAT CANNERS 
AND PACKERS REQUIRE 


IT HAS THE GOODS 
WRITE FOR PRICES, 79 anp 81 EAST KINZIE STREET 
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Want Advertisements. 


To Insure Insertion Under This Heading 


Copy for Want Advertisements Should be in This Office 


Not Later Than Tuesday. 





———————— sae TTS Pe aoe 


WANTED— POSITION AS PROCESSOR AND SUPER- 
intendent, Box 36, Barnhart P. O., Jefferson county, 
Mo. 


WANTED—SITUATION BY EXPERIENCED processor 
on corn, peas or tomatoes; references given. Address A. B. 
C.. care THE CANNER. 


WANTED — POSITION BY PRACTICAL TIN CAN 
Man; have had 10 years’ experience; can give best 
reference. Address O. C. H., care THE CANNER. 


WANTED—POSITION AS GENL. FOREMAN OR 
Supt. by man thoroughly experienced in corn or tomato 
processing, best of reference; strictly sober. Address 
‘““ENERGY”’ care THE CANNER. 


WANTLED— POSITION AS PROCESSOR AND MACH- 
inist; one who understands canning from seeding time 
until goods are put on the market; references, former 
employers and brokers who sold goods. AddressG. A. 
25 care THE CANNER. 


WANTED—COPIES OF THE CANNER AND DRIED 
Fruit Packer, 3 of Number 10, 1 of Number 11. 1 of 
Number 19 and 2 of Number 20, all Volume No. 14; 3 of 
Number 1 and 5 of Number 6, Vol. 17; 4 of Number 1, 
Vol. 16. Will pay 10 cents ea h foraboveccpies. O. 
lL, DEMING, care THE CANNER. 


AND MAM- 
C. W. Swaim, 


FOR SALE—STOWELL’S EVERGREEN 
MOTH sweet corn seed in good condition. 
Wilmington, O. 





FOR SALE—t1o00 bushel choice Stowell’s Evergreen sweet 
corn seed; 5 tests average 97™% per cent strong. Grimes Can- 
ning & Preserving Co., Grimes, Ia. 


TOR SALE—GOUD STOWELL’S EVERGREEN AND 
country gentleman seed corn; clean and well matured. 
Write for price and samples to C. V. SvosBopa, St. 
Paul, Neb. 

FOR SALE. 

CHOICEST STOWELL’S EVERGREEN SWEET CORN 
seed, of highest vitality; will grow in any kind of soil 
and climate; guaranteed germination from 95 to 100 per 
cent; price reasonable. Address DoBRyY SWEET CORN 
SEED Co., St Paul, Neb. 


Edward Gudeman, Ph. D., 


Consulting Chemist, Chemical Engineer, Food and Tech- 
nical Expert, 903 Postal Telegraph Building. 
Chicago, III, 


FOR SALE—4+ STEVENSON TRIPLE CAN TESTERS 
for No. 2 and No. 3 cans, in good order; 1 King Tomato 
Filler, good as new, 1 Triumph Tomato Power Scal- 
der; a quantity of Stowell’s Evergreen seed corn, 
grown in Ohio, 1904, of good growing quality; 1 Bald- 
auf string bean filler. Address THE SEARS & NICHOLS 
Co., Chillicothe, O. 


FOR SALE OR RENT—CANNING FACTORY LOCATED 
in Southern Wisconsin in a prosperous town surrounded 
by the most productive land to be found in the state. 
This is a good opportunity for men with good business 
qualificationsto make money. For further particulars, 


address G. B., care THE CANNER. 








FOR SALE—A limited quantity of very fancy country 
gentleman seed corn. For information apply to Merrell 
Soule Co., Syracuse, N. Y. 


FOR SALE. 
A HIGH-BRED, IDEAL TYPE OF STOWELL’S, 
but white as snow. Grains deep and slender. A big 
yielder. Hand selected and hand picked. Prices 
right. Samples submitted.--H. W. Lown, Stella, Neb. 


FOR SALE—THE ENTIRE CANNING BUSINESS, 
machinery, fixtures, trade mark, good will, etc., of the 
Kk. H. Lounsberry Co. Established in 1876. Plant 
was run season of 1904 and is in good running order; 
reasons for selling given on application. The E. H. 
LOUNSBERRY Co., Coxsackie, N. Y. 





FOR SALE—4 Hawkins cappers, 1 King tomato filler, 1 
Jersey Queen tomato filler, t+ Model M corn cookers, 1 Mer 
rill & Soule Upright cooker, 200 M 2-lb. lock-seamed cans, 


109 M 3-Ib. lock-seamed cans, boxes, labels, ete., all nearly 
new; owner retiring from business; make offers for any or 
all of above. Address Western, care THE CANNER. 


CODE BOOKS. 


IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes pub- 
lished, excepting those intended for strictly private 
use. Wecannot discount publishers’ prices, but by 
ordering through us we serve your convenience by 
saving you the trouble of sending separate orders to 
each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 


CANNING PLANT FOR SALE. 

ON THE 24TH DAY OF APRIL, 1905, as trustee of the 
Phillips Canning & Pickling Co., bankrupts, I will offer for 
sale at public auction, beginning at 10 a. m. at the office of 
the bankrupt at Kent, in the county of Portage, state of Ohio, 
the property of said bankrupt company, both real estate and 
personal property, consisting of complete canning plant, and 
all necessary canning machinery and equipment for operating 
the same. (Lor further particulars, apply to the undersigned, 
W. W. Patton, trustee of the Phillips Canning & Pickling Co. 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAuGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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Virginia Can Company 


MANUFACTURERS 












Tin Cans, Boxes, Solder and Acids, 
Canners Supplies. 


Buchanan, Virginia 








Those who have 

Once used the Virginia Cans 
Continue to use them. 

This is on 

Account of their Superior Quality. 
Our largely 

Increased capacity and fine 
Shipping facilities by two main 
Trunk lines enable us 

To make prompt deliveries to all. 
In writing for prices let 

Us know how many you will need. 








Virginia Can Company 


Oo. C. HUFFMAN, Pres. & Gen’! Mgr. 











Buchanan, Virginia 
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Let me tell you that if your steels get covered with 
dross, it means leaks. It means less output when you 
shut down to clean them, and for the value of the loss 
in leaks and labor alone you can buy enough 


tandard 
olderin 


lux, 


to last you a year. I guarantee your steels will stay 
clean with my flux. 

Next week I’ll tell you another reason why you 
should use my flux. 


Manufactured by 


Marlou Chemical Gompany, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 


The AUTO=-TIPPEK 


Works Perfectly on 














All Cappers 





FULLY GUARANTEED 








Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 











vicenctans CHICAGO SOLDER CO. 


42 River Street, Chicago, Ill. Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec'y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, la.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
<~GOODS ASSOCIATION<~ 








HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be cennected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the infcrma- 
tion contained in monthly reports. Membership dues are ten dollars per year. 
cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
Address 


IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 

























E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E ecutive Commi.tee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. 8. Thorne, Geneva, N. Y. 
L« zislative Committee James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, «. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, t. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 
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NEW YORK STATE CANNED GOODS 
< PACKERS’ ASSOCIATION<#: 





HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 

accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade ; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 


A. R. HATFIELD, Secretary 


UTICA, NEW YORK 















































MOORES McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
vou in regard to your future business. 


Moore &G McFerren 
HOOPESTON, ILL. 
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Sweet Corn 


5000 acres, Crop of 1905 


Cucumber Seed 


Grown especially on contract 
for the CANNING and PICKLE 
Trabe. GET THE Best and 
save money. § Weare now 
booking contract orders. 


Write us for contract prices. 


Western Seed & Irrigation Co. 


FRANK T. EMERSON, Gen’! Mgr. 


FREMONT, = = = NEBRASKA 




















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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We understand that SACCHARIN, as such, has 
been withdrawn from the market, and also the 
same article sold under several different names 
by several concerns. — They could not stand the test. 


Heyden Sugar 


the oldest and best survived them all. This 
was introduced in America about six years ago 
by us. It has outlived all others. 


Why ? 


Because it is the only sugar to use, outside of 
the Sugar Trust. 


WRITE TO US ABOUT IT 


A. Klipstein & Co., 


122 Pearl St., NEW YORK CITY 
BRANCHES: 
283-285 CONGRESS ST. 


50-52 N. FRONT ST. 
13 MATHEWSON ST. 


BOSTON, 
PHILADELPHIA, 
PROVIDENCE, 


CHICAGO, - « « « t94136 Kinzie St. 
HAMILTON, CANADA. .. 24 CATHERINE ST. N. 
MONTREAL, ‘ ‘ 17 LEMOINE ST. 
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-— «If it’s used in a Canning Factory 
we can furnish it. 











Peeling Checks 


Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 





Can Tongs 


Special Tomato 
Peeling Knife 
(actual size) Wooden Peeling Bu-kets 


—_—=_—— 


Soldering Coppers Tipping Coppers Capping Steels 











Sprague Canning Machinery Co. 
DANIEL G. TRENCH 6 CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 
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CIRCLEVILLE, OHIO, September 22, 1904 


Testimonials DANIEL G. TRENCH & CO, 


CHICAGO, ILL. 





Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
CIRCLEVILLE, OHIo, September 19, 1904 || fitst season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
DANIEL G. TRENCH & CO., || pack, will say that the system is so simple and easily managed that 

CHICAGO, ILL, || we did not have any worry that the corn would not all be properly 

Gentlemen :—In reply to yours of recent date as to what we processed, as you do with the old method of processing corn. The 
think of the Calcium System will say, after using the system at our || System is unform throughout and you are not bothered with swells 
two plants that we think the Calcium System far ahead of the retorts || 45 with the retort system of cooking; and from the experience we 
as to uniformity in cook, safety against swells, ease of manage- || have had with it prefer it to any other we have used. 


ment, and prefer it in every way fo the retort system. Yours truly, 
Yours truly, CENTRAL OHIO CANNING COMPANY, 








[Signed] R. G. McCOY, Pres. [Signed] Irvin F. Snyper, Secretary 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH @G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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Books for Canners 

Chemistry of the Farm—By R. Warrington, 
F.C. 8S. 120 pages, 5x7 in. Cloth. $1.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 190 pages. 
5x7 in. Cloth. 5) cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.59. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cioth. $1.50. 

Strawberry Culturist— By A. 8S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
150 pages. Cloth. 50 cts. 

Order through the CANNER, 22 Randolph St., Chicago 
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The Art of Canning 
—and Preserving — 


AS AN INDUSTRY 








By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 


Price $5.00, Draft with Order 








| In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all orders to 


THE CANNER, 22 Randolph St., Chicago, Ill, 























Exceptional Opening 


A thriving city of about 15,000 population, located in one of the 
richest farming sections of the Southwest, along the 


is very desirous of locating an up-to-date canning factory of large ca- 
pacity. A large acreage will be guaranteed afd excellent inducements 
offered to the right party. Write to-day. Other excellent openings 
for canning factories exist at many points. Send for copy of descrip- 
tive booklet entitled ‘‘Opportunities.” 

M. SCHULTER, Industrial Commissioner, 
Frisco Building. St. Louis, Missouri 











INDUSTRIAL 
OPPORTUNITIES 


= ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 














33355 PAY 


THAN YOURS 





for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 


= 


Seaboard Air Line Railway 
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Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 








WRITE 
James H. Rhodes & Company 
CHICAGO 








THE SOLVAY PROCESS C0,’S 
Chloride of Calcium 


PRACTICALLY CHEMICALLY PURE STRICTLY NEUTRAL. 
STRENCTH, COMPOSITION AND PURITY GUARANTEED. 


Specially adapted for the Continuous Calcium Process of Canning 


USED BY SOME OF THE LARGEST CANNERS. FOR SAMPLES, PRICES 
AND TABLES OF SPECIFIC GRAVITIES AND BOILING POINTS, AODORESS 


THE CARBONDALE CHEMICAL CO. 


NEW YORK, 141 Broadway CARBONDALE, PA, CHICAGO, 61 Portland, Bk. 
BOSTON, 544 Tremont Bldg, =e = PITTSBURG, 727 Park Bldg. 

















QUICK! 


PANDORA, O., June 9, 1904 
PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Il. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 











NEW YORK 

















CUT THIS OUT 

















== TIN 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 
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For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THe CANNER AND DRIED FRUIT 
PackER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 












































American Can 
& Company » 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


$$55555555 
$355555555 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 














